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Rules and Regulations 


Title 21—FOOD AND ORUGS 

Chapter I—Food and Drug Adminis¬ 
tration, Department of Health, 
Education, and Welfare 

SUBCHAPTER B— FOOD ANO FOOD PRODUCTS 

part 121—food additives 

Republication of Pari 

Effective on the date of publication in 
the Federal Register, Part 121 la re¬ 
published In Its entirety, for the purpose 
of incorporating amendments thereto 
effected since January 1. 1965.* and mak¬ 
ing editorial changes and nonsubstantive 
amendments for the purpose of clarifica¬ 
tion or effecting consistency throughout 
this part. This order revokes all prior 
publications. 

PART 121—FOOD ADDITIVES 

Subport A—Definitions end Procedural ond 
Interpretative Regulation* 

Sea 

121.1 Definition* and interpretation*. 

121.2 Pesticide chemical* In proceeded 

food*. 

121A Substances added to food which are 
not generally recognised a* safe 
and substance* that are generally 
recognised as safe. 

121.4 Tolerance* for related food additives. 

121.5 8afety factors to be considered. 

121.5 General principle* for evaluating the 

safety of food additive*. 

121.7 Pood additives or pesticide chemicals 
for which new-drug application* 
are required. 

121 M Pood additives In standardized food*. 
I21i> Pood additives for which certification 
Is required. 

121.10 Fluorine-containing compounds: 
statement of policy. 

121.61 Petition* proposing regulations for 
food additives. 

12152 Withdrawal of petitions without 
prejudice. 

121.68 Substantive amendments to peti¬ 
tion*. 

12154 Effective date. 

121.56 Objections to regulations and re¬ 

quest* for hearing*. 

121.55 Public hearing; notice. 

121.57 Presiding officer. 

12158 Parties; burden of proof; appear¬ 
ances. 

12150 Request for stay of effectiveness of 
regulation pending a hearing. 

121.60 Prehearing and other conference*. 
121-61 Submission of document* In advano* 
of hearing. 

121.52 Excerpt* from document*. 

121.53 Submission and reoelpt of evidence. 

121.54 Transcript of the testimony. 

121.55 Oral and written argument*. 

121.56 Indexing of record. 

JJ 1 07 Certification of record. 

5? Piling the record of the hearing. 

Copies °f the record of the hearing. 

J Proposed order after public hearing. 

121.71 Pinal order after public hearing. 

‘Amendment* issued Nov. 0, 1966. through 
Dec. 9. 1965. are not Included In this republi¬ 
cs tion and will be published In the Federal 
tmtsTTM of Friday. Dec. 24. 1965. 


Sec. 

121.72 Adoption of regulation on Initiative 

121.73 Judicial review. 

121.74 Procedure for amending and repeal¬ 

ing tolerance* or exemption* from 
tolerance*. 

121.75 Exemption for investigational use. 

12154 Further extension of effective date of 

statute for certain specified food 
additives. 

12159 Substances refused extension of time 
for compliance. 

121.90 Further extensions of effective date 
of statute for certain food addi¬ 
tives as direct additives to food. 

12151 Further extension* of effective date 
of statute for certain food addi¬ 
tives as Indirect additives to food. 

Subport 6—Exempli on of Certain Food Additive* 
From tho Requirement of Tolerances 

121.101 Substances that are generally reo- 

ognixed as safe. 

121.102 Adjuvants for pesticide chemicals. 

Subport C—Food Additive* Permitted In Feed 
and Drilling Water of AnimoU or for Hw 
Treatment of Food-Producing AnimoU 

121.200 Definitions and Interpretations ap¬ 
plicable to Subpart C. 

121501 Ethoxyquin In certain dehydrated 
forage crop*. 

121502 Ethoxyquin In animal feeds. 

121503 Polyoxyethylene glycol (400) mono- 
and dioleates. 

121504 DioxrUhlan. 

121505 Reserplne. 

121505 Condensed, extracted glutamic acid 
fermentation product. 

121507 Zoalenc. 

121506 Chlor tetracycline- 

121509 Ronnel. 

121510 Amprollum. 

121511 Ethlon (O.O.O',O'-tetraethyl SJS‘~ 
methylene blspboepborodlthlo- 
ate). 

121512 Novobiocin. 

121513 Hygromycln B 

121.214 Dlethylcarbamazlne. 

121515 O.O-Dlethyl S-2 (ethylthlo) ethyl 
phosphorodlthloate. 

121515 Sodium 2.2-dlchloroproplonatc. 

121517 Tyloaln. 

121518 Dluron. 

121519 Promazine hydrochloride. 

121.220 Nystatin. 

121.231 Demoton. 

121522 Verxlte (exfoliated hydroblotite). 

121523 8odlum nitrite. 

121524 Methyl esters of higher fatty acid*. 

121525 Antibiotics for growth promotion 
and feed efficiency. 

121528 DDT. 

121527 TDE (DDD). 

121528 Malathlon. 

121529 Silicon dioxide. 

121530 Ethyl cellulose. 

121531 Choline xanthate. 

121532 Bacitracin. 

121.233 Zinc bacitracin. 

121534 Lignin sulfonate*. 

121536 Pol yeor bate 80. 

121535 Pol year bate 60 (polyoxyethylene 
(20) sorbltan monostearate). 

121537 Nihydrazone. 

121538 Blthionol. 

121589 Methlotrlaxamlne. 

121540 O.O-Dlmetbyl S-4-oxo-1.25-benao- 
trlazi n -3 (4H) -ylxnethy 1 phospho¬ 
rodlthloate. 


Sec. 

121541 Dlcthylstllbestrol. 

121542 Nickel sulfate. 

121543 Progesterone. 

121544 Testosterone propionate. 

121545 Estradiol benzoate. 

121 245 Mineral oil. 

121547 Iron-choUne citrate complex. 

121548 Nltrofuraxone. 

121549 Food additives for use In milk-pro-* 
ductng animals. 

121550 Calcium silicate. 

121.251 Oxytetracycllne. 

121552 Bacitracin methylene dlsallcylate. 
121553 ArsanlUc acid. 

121.254 Sodium arsanilatc. 

121555 Furazolidone. 

121550 Procaine penicillin. 

121.257 Estradiol monopalmltate. 

121558 Dlmctrldaxolo. 

121559 Polyethylene glycols. 

121560 Thiabendazole. 

121.261 Petrolatum. 

121562 3 - Nltro - 4- hydroxyphenylarsonic 
add. 

121563 8. 5-Dlnltrobenzamlde. 

121564 Acetyl (p - nitrophcnyl) sulfanila¬ 
mide. 

121565 Dlaxnroonlum phosphate. 

121568 Dlenestrol dlacctate 
121567 Qriscofulvln. 

121568 Dthydrostreptomycln sulfate. 

121.269 2-Chloro-4-nltrobenzamlde. 

121.270 Inorganic bromide*. 

121571 Disodium EDTA. 

121.272 Sorbltan monostearate 
121573 Pyrophyllite. 

121574 Carbophenothlon. 

121 275 Kcmlcelluloee extract. 

Subport D—Food Additives Permitted In Food for 
Human Consumption 

121.1000 Oeneral provisions applicable to 

this subport. 

121.1001 Tolerances for residues of ethoxy- 

quin. 

121 1002 | Reserved | 

121.1003 Neomycin polymyxin, hydrocorti¬ 

sone acetate, hydrocortisone so¬ 
dium succinate. 

121.1004 Olyceryl-Iacto esters of fatty acid* 

121.1005 Bacitracin, zinc bacitracin, man¬ 

ganese bacitracin, bacitracin 
mcthyleno dlsallcylate. 

121.1006 Maleic hydroxide 

121.1007 Reserplne. 

121.1008 Polyoxyothylene (20) sorbltan tri- 

stearate. 

121.1009 Polysorbats 80. 

121.1010 Glbberellic acid and its potassium 

salt. 

121.1011 Oleandomycin. 

121.1012 8odluxn lsury! sulfate. 

121.1018 Zoalent. 

121.1014 Chlartetracycllne 

121.1016 Propylene glycol alginate. 

121.1016 Oxystearln. 

121.1017 Calcium dtsodtum EDTA. 

121.1018 Acetylated monoglycerides. 

121.1019 Partially defatted, cooked cotton¬ 

seed flour or similar products de¬ 
rived from cottonseed Intended 
for human consumption. 

121.1020 Inorganic bromide. 

121.1021 Hydroxypropyl metbylcelluloe*. 

121.1022 Amprollum. 

121.1023 Acetone peroxides. 

121.1024 Hygromycln B. 

121.1025 Streptomycin. 

121.1020 Penicillin. 

121.1027 Hydroxyiated lecithin. 
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Sec. 

121.1028 

121.1028 

121.1030 

121.1031 

121.1032 
121 1033 
121.1034 
121.103ft 
121 1036 

121.1037 

121.1038 
121 1030 

121.1040 

121.1041 

121.1042 

131.1043 

121.1044 
121.104ft 
121 1046 

121.1047 

121.1048 

121.1049 
121.1060 

121.1051 

121.1052 

121.1053 

121.1054 
121.1065 

121.1056 

121.1057 
121.2058 

121.1059 

121.1060 
121.1061 
121.1063 

121.1063 

121.1064 

121.1065 

121.1066 

121.1067 

121.1068 

121.1069 

121.1070 

121.1071 
121.1073 

121.1073 

121.1074 

121.1075 

131.1075 
131.1077 

121.1076 

121.1079 
121.1060 
121.1081 
121.1082 

121.1083 

131.1084 

131.1085 
121.1063 

121.1087 

121.1088 

121.1080 
121.1090 
121.1001 

131.1092 

121.1093 

121.1094 

121.1095 

131.1006 

121.1007 
121.1098 
121.1090 

131.1100 

131.1101 

121.1103 

131.1103 

121.1104 

121.1105 

121.1106 

121.1107 

121.1108 
121.1100 
121J110 


RULES AND REGULATIONS 


Castor oil. 

Sorb 1 tan monoatearate. 

Poly&orbate 60 (polyoxyethylene 
(20) sorbltan monoatearate). 
Food starch-modified. 

Yellow prusaiate of soda. 

Novobiocin. 

BHT. 

BHA. 

Monoglyceride citrate. 

Calcium pantothenate, calcium 
chloride double salt. 

Tetrad lion. 

Methylene chloride. 

Ethylcno dlchlorlde. 
Trichloroethylene. 

Acetone. 

Isopropyl alcohol. 

Methyl alcohol. 

Hexane. 

Oxy tetracycline. 

Calcium etearyl-2-lactylate. 
Lactyllc esters of fatty acids. 
Tyloetn. 

Coumarone-t ndene resin. 
Dihydroatreptomycin. 

Metaldehyde. 

Sorbitol. 

Promazine hydrochloride. 

Nystatin. 

Dlsodlum EDTA, 

Polyethylene glycol 6000. 

Silicon dioxide. 

Chewing gum base. 

Combustion product gas. 

Captan. 

Methyl formate. 

Sodium nitrate. 

Sodium nitrite. 

Octafluorocyolobutane. 

Carrageenan. 

Salts of carrageenan. 

Furcelleran. 

Salts of furcelleron. 

Fatty acids. 

Balts of fatty acids. 

Hydrogen cyanide. 

Potassium Iodide. 

Plperonyl butoxlde. 

Pyrcthrlns. 

Propylene oxide. 

Terpene resin. 

Ronnel 

Paraformaldehyde. 

Stearyl monoglycorldyl citrate. 
Quinine. 

Modified hop extract. 

Methyl chloride. 

Glycerol ester of wood rosin. 
Axodlcarbonamlde. 

Sugar beet extract flavor base. 

Ethyl cellulose. 

Boiler water additives. 

Dehydroace tic acid. 

Dlsodlum Inoelnate. 

Chemicals used in washing fruits 
and vegetables. 

Acrylamide-acrylic acid resin. 

DDT. 

PUraltadone. 

Nicotinamide-aacorblo acid oom- 
plcx. 

Ethyl formate. 

8af role-free extract of sassafras. 
Rice bran wax. 

Defoaming agents. 

Iron-choline citrate complex. 
Sperm oil, hydrogenated. 

Calcium Ugnosulfonste. 
Nlhydraxone. 

Neomycin. 

Morpholine. 

Ethopabate. 

Blthlonol. 

Methlotrlozamlne. 

Dlsodlum guanylate. 
Polyvinylpolypyrrolldone. 


Sec. 

121.11X1 


121.1113 

121.1113 

121.1114 
121.111ft 
121.1116 

121.1117 

121.1118 

121.1119 

121.1120 
121.1121 

121.1123 

121.1123 

121.1124 

121.1125 

121.1126 
121.1137 
121.1128 

121.1129 

121.1130 

121.1131 

121.1132 

121.1133 

121.1134 

121.1135 

121.1136 

121.1137 

121.1138 

121.1139 

121.1140 

121.1141 

121.1142 

121.1143 

121.1144 

121.1145 

121.1146 

121.1147 

131.1148 

121.1149 

221.1150 

121.1151 

131.1152 


121.1153 

121.1154 

121.1155 


Synthetic glycerin produced by 
the hydrogcnolysls of carbohy¬ 
drates . 

Methyl ethyl cellulose. 

Propylene glycol mono- and dles¬ 
ters of fata and fatty acids. 
Xyiitol. 

Mannitol. 

THBP, 

Diethyl pyrocarbonate. 
DlcthyUUlbcstrol. 

Polyacrylamide. 

Polyglycerol esters of fatty acids. 
Polyethylene glycol minimum mo¬ 
lecular weight 1,300. 

Nickel sulfate. 

D-Pontothenamlde. 

Sulfamethazine. 

Dried yeasts. 

Ethion. 

Progesterone. 

Estradiol benzoate. 

Testosterone propionate. 

Fumoric acid and salts of fumarto 
acid. 

Chlorobutanol. 

Potassium nitrate. 

Fumigants for grain-mill ma¬ 
chinery. 

Pteroylglutamlc add. 

Calcium silicate. 

MethacryUc acld-dlvlnyl-bcnzene 
copolymer. 

Dioctyl sodium xulfoeuoclnate. 
Arsenic. 

Polyvinylpyrrolidone. 

Salicylic add. 

Aluminum nlootlnate. 

Cobaltous molts. 

Erythromycin. 

| Reserved | 

Furazolidone. 

White mineral olL 
Prednisolone. 

Ion-exchange resins. 

Kelp. 

Estradiol monops imitate. 

Methyl glucoalde-coconut oil ester. 
Fumigants for processed grains 
used In production of fermented 
malt beverages. 

Thiabendazole. 

Synthetic lsopar&ffinlo petroleum 
hydrocarbons. 

Chemicals used for the control of 
micro-organisms In cano-sugar 


121.1156 

121.1157 

121.1158 

121.1159 

121.1160 
121.1161 
121.1162 
121.1163 


121.1164 

121.1165 

121.1166 

181.1167 

121.1168 
121.116* 

121.1170 

121.1171 

121.1172 

121.1173 

121.1174 

121.1175 
121 1176 
121.1177 

121.1179 

121.1180 
121.1181 
121.1182 


Petroleum i 
Prednisone. 

Methylpurobcn. 

Propylparaben. 

Hydroxypropyl cellulose. 

Ethylene oxide polymer. 

Calcium lactoblonate. 

Natural flavoring substances and 
natural substances used In con¬ 
junction with flavors. 

Synthetic flavoring substances and 
adjuvants. 

Rhl/.opus oryxae. 

Petrolatum. 

Dlxnetrtdazole. 

3,5-Dlnltrobc nramlde. 

Acetyl(p - nltrophcnyl) sulfanila¬ 
mide. 

Bacterial catalase. 

Sodium methyl sulfate. 

Molathton. 

DienestroJ dlarcUte. 
Arabinogaloctan. 

Ch lor hex l dine. 

1.3-Butylene glycol. 
2-Chloro-4-nltrobenzamlds. 
Coatings on fresh citrus fruit. 
Ion-exchange membranes. 
Chloropentsfluoroethons. 

Odorless light petroleum hydro¬ 
carbons. 


8ec. 

121.1183 Sodium stearyl fumorate. 

121.1184 Ethyl encdlsmlne. 

121.1185 Polyethylene glycol 400. 

121.1186 n-Heptyl p-hydroxybenzoate. 

Subpart E—-Subitancst for Which Prior 
Sanction* Have Boon Granted 

1212001 Substances employed In the man¬ 
ufacture of food-packaging ma¬ 
terials. 

Sobport F—Food Additive* Resulting From Con¬ 
tact With Container* or Equipment ond Food 
Additive! Othorwlso Affecting Food 

1212500 General provlelons applicable to 
Subpart F. 

121.2501 Polypropylene. 

1212502 Nylon realm. 

1312503 Poly terpene resins. 

1212504 Malathiun. 

1212505 BUmlcldes. 

1212506 Industrial storch-mo d ified. 

1212507 Cellophane. 

1212508 Ethylcne-alkeno-1 copolymers. 

1212609 Release agents. 

1212510 Polyethylene. 

1212511 Plasticizers In polymeric sub¬ 
stances. 

1212512 Acrylomlde-ocryllc acid resins. 

1212513 Polysorbate 80 as an antifogging 
agent in food packaging. 

1212514 Resinous and polymeric coatings. 

1212515 Chelating agents used in tho man¬ 
ufacture of paper and paper¬ 
board. 

1212516 Sodium nltrate-urca complex. 

1212517 1 Reserved | 

1212518 Chromium (Or IIT) complex of Af- 
ethyl - N-heptndecylfluoro-octane 
eulfonyl glycine. 

1212519 Defoomlng agents used In the man¬ 
ufacture of paper and paper- 
board. 

1212520 Adhesives. 

1212521 (Reserved] 

1212522 Polyurethane resins. 

121.2523 Fluorocarbon resina. 

121.2524 Polyethylene terephthalate film. 

1212625 Acrylate ester copolymer coating. 

1212526 Components of paper and paper- 

board In contact with aqueous 
and fatty foods. 

1212527 Antistatic agents In plastics. 

1212528 Ethylene-methyl acrylate copoly¬ 
mer resins. 

1212529 3,5-Dlmethyl-l,3,5. 2/T-tetrahydro- 
thlrtdlazlne-2-thlone. 

1212530 Reinforced wax. 

1212531 Surface lubricants used In the 
manufacture of metallic articles. 

1312532 | Reserved! 

1212533 Copolymer of l,4~cyc!ohcxylene 
dlmethylene terephthalate and 
1.4-cyclohexylene dimothylene 
Uophtholate. 

121.2534 Animal glue. 

1212535 Textiles and textile fibers. 

1212536 Flltere, resin-bonded. 

121.3537 Anti -offset substances. 

121.2538 Alkyl ketene dimers. 

121.2539 Tamarind seed kernel powder. 

1212540 Copolymer of vinyl acetate and 

crotonlc acid. 

1312541 Emulsifiers and/or surface-active 
agents. 

1212542 Polyamlde-eplcblorohydrln resin. 

1212543 Packaging materials for use in radi¬ 
ation preservation of prepack¬ 
aged foods. 

1212544 Tetrabydrofuron. 

1212545 Textryls. 

1212546 Pulp from reclaimed fiber. 

121.2547 Sanitizing solutions. 

1212548 Zinc-slllcon dioxide matrix cost¬ 
ings. 

121.2549 Melamine-formaldehyde resins In 
molded articles. 
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121.2550 Closures with sealing gaskets for 
food containers. 

: 21.2551 Corrosion Inhibitors used for steel 
or tinplate. 

1212552 Synthetic glycerin. 

121.2553 Lubricants with Incidental food 
contact. 

121-2554 Ethylene-ethyl acrylate copoly¬ 
mers. 

121.2565 Perfluorocarbon resins. 

121 2556 Preservative* for wood. 

121.2557 Deroaming agents used In coatings. 

121.2556 Isoporafflnlc petroleum hydrocar¬ 
bons. synthetic. 

121.2559 Xylene-formaldehyde resins con¬ 

densed with 4,4'-l»opropyUdene- 
dlphenol-eplchlorohydrin epoxy 
resins. 

121.2560 Poly-1. 4. 7. 10. 13-pentoaz*~l&- 

hydroxyhoxadccane. 

121 2561 Esters of stearic and palmitic 
acids. 

1212562 Rubber articles Intended for re¬ 
peated use. 

121.2563 Ultramarine blue. 

121 2564 1 Reserved) 

121 2565 Chromic chloride complexes. 

121-2566 Antioxidants and/or stabilizers for 
polymers. 

1212567 Water-insoluble hydroxy ethyl cel¬ 
lulose him. 

121 2566 Guar gum. modified. 

1212569 Resinous and polymeric coatings 
for polyolefin films. 

1212670 Ethylene-vinyl acetate copolymers. 

1212571 Components of paper and paper¬ 
board In contact with dry food. 

1212672 Polyiulflde polymer-polyepoxy res¬ 
ins. 

121 2573 (Reserved) 

1212574 Polycarbonate resins. 

121.2575 Paraffin, synthetic. 

1212570 Cross-linked polyester resins. 

1212577 Pressure-sensitive adhesives. 

1212578 Hot -mel t strlppsbls food coatings. 

1212679 4.4* - Isopropylldenedlphenol epl- 
chlorohydrin resins minimum 
molecular weight 10.000. 

1212580 Polyethylene resins, carboxyl modi¬ 
fied. 

1212561 Chlorinated polyether resins. 

1212662 Ethylcne-methacrylic add copoly¬ 
mers and their partial salts. 

1212583 Adjuvant substances used in the 
manufacture of foamed polysty¬ 
rene. 

121.2684 Styrene - dlvlnylbenzene croos- 
llnked copolymer resins. 

121.2665 4.4* - Isopropylldenedlphenol epl- 
chlorohydrtn thermosetting 
epoxy resins. 

1212566 Petroleum wax 

1212586 Petrolatum. 

121 2589 Mineral oil. 

121.2590 Isobutylene polymers. 

1212591 Semirigid and rigid acrylic and 
modified acrylic plastics. 

1212592 Rosins and rosin derivatives. 

1212693 Polyvlnylldene fluoride resins. 

121.2694 Odorless light petroleum hydro¬ 

carbons. 

121.2695 Urea-formaldehyde resins In mold¬ 

ed articles 

1212696 Sodium pentnchlorophenate. 

1212697 Acrylic polymer modifiers In semi¬ 
rigid and rigid polyvinyl chloride 
plastics. 

Subport G—Rod.afion and Rodiation Sourest 
Intended for U»e in Iks Production, Profiting, 
and Handling of Food 

1212001 Sources of radiation used for In¬ 
spection of food, for inspection 
of packaged food, and for con¬ 
trolling food processing. 

1212002 Gamma radiation for the process¬ 
ing and treatment of food. 
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Sec. 

1212003 Gamma radiation for the treat¬ 
ment of wheat and potatoes. 
1212004 Electron beam radiation for the 
processing of food. 

1212005 X-radiation for the processing of 
food. 

1212006 Ultraviolet radiation for the proc¬ 
essing and treatment of food. 

Subpart A—Definitions and Proce¬ 
dural and Interpretative Regula¬ 
tions 

Authokttt: The provisions of this Sub¬ 
part A issued under secs. 409. 701. 52 8tat. 
1055, as amended. 72 8Ut. 1785; 21 UJB.C. 
348. 371. except as otherwise noted. 

§ 121.1 Definitions and interpretations. 

(a) '’Secretary” means the Secretary 
of Health. Education, and Welfare. 

(b) ’’Department" means the Depart¬ 
ment of Health. Education, and Welfare. 

(c) -Commissioner" means the Com¬ 
missioner of Food and Drugs. 

(d) As used in this part, the term 
-act" means the Federal Food. Drug, and 
Cosmetic Act approved June 25. 1938 (52 
Stat. 1040 efc-seq., as amended; 21 U-S.C. 
301-392). 

(eV'Food additives" includes all sub¬ 
stances not exempted by section 201(8) 
of the act. the Intended use of which re¬ 
sults or may reasonably be expected to 
result, directly or Indirectly, either in 
their becoming a component of food or 
otherwise affecting the characteristics of 
food. A material used in the production 
of containers and packages is subject to 
the definition if it may reasonably be ex¬ 
pected to become a component, or to af¬ 
fect the characteristics, directly or in¬ 
directly, of food packed in the container. 
"Affecting the characteristics of food" 
does not include such physical effects, as 
protecting contents of packages, pre¬ 
serving shape, and preventing moisture 
loss. If there is no migration of a pack¬ 
aging component from the package to the 
food, it does not become a component of 
the food and thus is not a food additive. 
A substance that does not become a com¬ 
ponent of food, but that is used, for ex¬ 
ample. in preparing an Ingredient of the 
food to give a different flavor, texture, or 
other characteristic in the food, may be 
a food additive. 

(f) "Common use in food" refers to 
consumption of a substance by consum¬ 
ers. regardless of the number of manu¬ 
facturers who may produce it 

(g) The word "substance" In the defi¬ 
nition of the term "food additive” In¬ 
cludes a food or food component con¬ 
sisting of one or more ingredients. 

(h) "Scientific procedures" include not 
only original animal, analytical, and 
other scientific studies, but also an 
unprejudiced compilation of reliable in¬ 
formation, both favorable and unfavor¬ 
able. drawn from the scientific literature. 

(i> -Safe" means that there is con¬ 
vincing evidence which establishes with 
reasonable certainty that no harm will 
result from the intended use of the food 
additive. 
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g 121.2 Pesticide chemical* in procrucd 
food*. 

When pesticide chemical residues oc¬ 
cur in processed foods due to the use of 
raw agricultural commodities that bore 
or contained a pesticide chemical in 
conformity with an exemption granted 
or a tolerance prescribed under section 
408 of the act, the processed food will not 
be regarded as adulterated so long as good 
manufacturing practice has been fol¬ 
lowed in removing any residue from the 
raw agricultural commodity In the 
processing (such as by peeling or wash¬ 
ing) and so long as the concentration of 
the residue in the processed food when 
ready to cat is not greater than the tol¬ 
erance prescribed for the raw agricul¬ 
tural commodity. But when the con¬ 
centration of residue in the processed 
food when ready to eat is higher than the 
tolerance prescribed for the raw agricul¬ 
tural commodity, the processed food is 
adulterated unless the higher concen¬ 
tration is permitted by a tolerance ob¬ 
tained under section 409 of the act. For 
example, if fruit bearing a residue of 7 
parts per million of DDT permitted on 
the raw agricultural commodity is dried 
and a residue in excess of 7 parts per 
million of DDT results on the dried fruit, 
the dehydrated fruit is adulterated un¬ 
less the higher tolerance for DDT is 
authorized by the regulations in this part. 
Food that is Itself ready to eat. and which 
contains a higher residue than allowed 
for the raw* agricultural commodity, may 
not be legalized by blending or mixing 
w'ith other foods to reduce the residue in 
the mixed food below the tolerance pre¬ 
scribed for the raw agricultural com¬ 
modity. 

§ 121.3 SubManrc* addrd to food which 
are not generally recognized an safe 
and stihManee* that are generally 
recognized as safe. 

(a) In general, any substance added 
to food which has no history of com¬ 
mon use as a food ingredient should be 
regarded as a substance that is not gen¬ 
erally recognized as safe for its intended 
food use, for the purpose of sections 
201(s) and 402(a)(2)(C) of the act, un¬ 
less it has been scientifically tested and 
shown to be safe. 

(b) Section 121.101 contains a partial 
list of substances that are generally rec¬ 
ognized among experts qualified by scien¬ 
tific training and experience to evaluate 
the safety of such substances as ingredi¬ 
ents in food as safe for such use under 
the conditions set forth in that section. 
No substance will be removed from this 
list, nor will the permitted conditions of 
use be modified, without prior notice and 
a statement of the reasons for the action. 

(c) Substances other than those listed 
in 1121.101 for which prior sanction or 
approval under the Federal Food. Drug, 
and Cosmetic Act has been given, are not 
listed. Upon written request, setting 
forth the specific product and a specific 
usage, the Commissioner will advise in¬ 
terested persons whether such use of such 
product has been sanctioned or approved. 
Food additives sanctioned for use In foods 
for which standards of identity have 
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been prescribed are listed in the stand¬ 
ards. Except In the case of an immi¬ 
nent hazard to public health, no prior 
sanction or approval will be withdrawn 
or modified without prior notice and a 
statement of the reasons for the action. 
Such notice and statement will be sent 
to the person to whom the sanction or 
approval was granted and to any other 
person who has been advised concerning 
such sanction or approval, if practicable. 
Otherw ise, the notice and statement will 
be published in the Federal Register. 

<d) The Commissioner, upon written 
request, specifying the intended condi¬ 
tions of uso and other pertinent informa¬ 
tion about a substance, will advise an in¬ 
terested person whether in his opinion 
the substance is a food additive. 

(e) The training and experience nec¬ 
essary to qualify experts to evaluate the 
safety of food additives, for the purposes 
of section 201(a) of the act. are sufficient 
training and experience in biology, medi¬ 
cine, pharmacology, physiology, toxi¬ 
cology. veterinary medicine, or other 
appropriate science to recognize and 
evaluate the behavior and effects of 
chemical substances in the diet of man 
and of animals. 

g 121.4 Tolerances for related food 
additive*. 

(a) Food additives that cause similar 
or related pharmacological effects will 
be regarded os a class, and in the absence 
of evidence to the contrary, as having 
additive toxic effects and will be consid¬ 
ered as related food additives. 

(b) Tolerances established for such re¬ 
lated food additives may limit the 
amount of a common component that 
may be present, or may limit the amount 
of biological activity (such as cholines¬ 
terase inhibition) that may be present, 
or may limit the total amount of related 
food additives that may be present 

(c) Where food additives from two or 
more chemicals in the same class are 
present in or on a food, the tolerance 
for the total of such additives shall be 
the same as that for the additive having 
the lowest numerical tolerance in this 
class, unless there are available methods 
that permit quantitative determination 
of the amount of each food additive pres¬ 
ent or unless it is shown that a higher 
tolerance is reasonably required for the 
combined additives to accomplish the 
physical or technical effect for which 
such combined additives are Intended 
and that the higher tolerance will be 
safe. 

(d) Where residues from two or more 
additives in the same class are present 
in or on a food and there are available 
methods that permit quantitative de¬ 
termination of each residue, the quantity 
of combined residues that are within the 
tolerance may be determined as follows: 

(1) Determine the quantity of each 
residue present. 

(2) Divide the quantity of each residue 
by the tolerance that would apply if it 
occurred alone, and multiply by 100 to 
determine the percentage of the per¬ 
mitted amount of residue present. 

(3) Add the percentages so obtained 
for all residues present 


(4) The sum of th* percentages shall 
not exceed 100 percent. 

§ 121.5 Safety factor* to be considered. 

In accordance with section 409(c)(5) 
(C) of the act the following safety fac¬ 
tors will be applied in determining 
whether the proposed use of a food addi¬ 
tive will be safe: Except where evidence 
is submitted which justifies use of a dif¬ 
ferent safety factor, a safety factor in 
applying animal experimentation data 
to man of 100 to 1. will be used; that is, 
a food additive for use by man will not 
be granted a tolerance that will exceed 
1/100th of the maximum amount dem¬ 
onstrated to be without harm to experi¬ 
mental animals. 

§ 121.6 General principle* for evaluat¬ 
ing the safety of food additive*. 

(a) In reaching a decision on any peti¬ 
tion filed under section 409 of the act, the 
Commissioner will give full consideration 
to the specific biological properties of 
the compound and the adequacy of the 
methods employed to demonstrate safety 
for the proposed use. and the Commis¬ 
sioner will be guided by the principles 
and procedures for establishing the 
safety of food additives stated in current 
publications of the National Academy 
of Sclences-Natlonal Research Council. 
A petition will not be denied, however, 
by reason of the petitioner's having fol¬ 
lowed procedures other than those out¬ 
lined in the publications of the National 
Academy of Scicnces-N&tional Re¬ 
search Council if. from available evi¬ 
dence, the Commissioner finds that the 
procedures used give results as reliable 
as. or more reliable than, those reason¬ 
ably to be expected from the use of the 
outlined procedures. In reaching a de¬ 
cision. the Commissioner will give due 
weight to the anticipated levels and pat¬ 
terns of consumption of the additive 
specified or reasonably Inferable. For 
the purposes of this section, the princi¬ 
ples for evaluating safety of additives 
set forth in the above-mentioned publi¬ 
cations will apply to any substance that 
may properly be classified as a food addi¬ 
tive as defined in section 201(a) of the 
act 

fb) Upon written request describing 
the proposed use of an additive and the 
proposed experiments to determine its 
safety, the Commissioner will advise a 
person who wishes to establish the safety 
of a food additive whether he believes 
the experiments planned will yield data 
adequate for an evaluation of the safety 
of the additive. 

g 121.7 Food additive* or pesticide 
chemicals for which new-drug appli¬ 
cation* are required. 

(a) A substance that Is a new drug 
within the meaning of section 201 (p) of 
the act may also be & food additive within 
the meaning of section 201 (a) by reason 
of the fact that its intended use results 
or may reasonably be expected to result, 
directly or Indirectly, in its or its ingredi¬ 
ents' conversion products becoming a 
component or otherwise affecting the 
characteristics of a food. When an ap¬ 
plication for a new drug that is intended 


for administration to a food-producing 
animal is submitted, it will also be eval¬ 
uated under section 408 or 409 of the act 
(gtving due consideration to data previ¬ 
ously filed by the applicant) when there 
Is a reasonable possibility that a residue 
of the drug may be present or otherw ise 
affect the characteristics of the edible 
products of such animals, and a regula¬ 
tion issued where necessary. Where a 
substance is both a new drug and a food 
additive, the submission of a new-drug 
application in accordance with the regu¬ 
lations appearing in Part 130 of this 
chapter will also be construed as a peti¬ 
tion for the establishment of a regulation 
for the use of the substance as a food 
additive. A new-drug application will 
not be approved for a use that results In 
the substance becoming a food additive 
until a regulation is established under 
section 408 or 409 of the act. A food- 
additive regulation under section 409 of 
the act will not be established when the 
additive results from the use of a new 
drug for which a new-drug application 
cannot be approved. The new-drug ap¬ 
plication and the establishment of a reg¬ 
ulation respecting the food additive or 
pesticide chemical use will be acted upon 
simultaneously. 

(b) With respect to those uses of a 
new drug that result In ita becoming a 
food additive, the provisions of these 
regulations 6holl apply concerning the 
procedure to be followed in establishing 
a food-additive regulation. Upon deter¬ 
mination that a new-drug application 
contains a petition for the establishment 
of a food-additive regulation, the Divi¬ 
sion of New Drugs of the Food and Drug 
Administration shall so notify the appli¬ 
cant prior to the date of approval of the 
application, and shall inform him that 
his application with respect to the uses 
of the new drug which result in its be¬ 
coming a food additive will be processed 
under the regulations in this part. 
Upon the Issuance of the food-additive 
regulation, the Division of New Drugs 
will notify the applicant that his appli¬ 
cation is approved to the extent allowed 
by the regulation. In the event the 
proceeding for the food-additive regu¬ 
lation results in the denial of a regula¬ 
tion allowing the use of the new drug 
as a food additive, the applicant shall 
be notified that the refusal to approve 
his new-drug application is final with re¬ 
spect to the use of the new drug for uses 
resulting in its becoming a food additive. 

§ 121.8 Food additive* in *tand*rdixrd 
food*. 

(a) The inclusion of food ingredients 
in Part 121 does not Imply that these in¬ 
gredients may be used In standardized 
foods unless they arc recognized as op¬ 
tional ingredients in applicable food 
standards. Where a petition Is received 
for the issuance or amendment of a reg¬ 
ulation establishing a definition and 
standard of identity for a food under 
section 401 of the act, which proposes the 
inclusion of a food additive in such defi¬ 
nition and standard of identity, the pro¬ 
visions of the regulations in this part 
shall apply with respect to the informa¬ 
tion that must be submitted with re- 
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fipoct to the food additive. Since section 
409(b)(5) of the act requires that the 
Secretary publish notice of a petition 
for the establishment of a food-addi¬ 
tive regulation within 30 days after fll- 
imr, notice of a petition relating to a defi¬ 
nition and standard of Identity shall also 
be published within that time limitation 
if it includes a request, so designated, 
for the establishment of a regulation 
pertaining to a food additive. 

(b) If a petition for a definition and 
standard of identity contains a proposal 
for a food-additive regulation, and the 
pc*tit loner falls to designate it os such, 
the Commissioner, upon determining 
that the petition includes a proposal for 
a food-additive regulation, shall so 
notify the petitioner and shall there¬ 
after proceed In accordance with the 
regulations In this part. 

(c) A regulation will not be issued 
allowing the use of a food additive in a 
food for which a definition and standard 
of identity Is established, unless Its issu¬ 
ance is In conformity with section 401 of 
the act or with the terms of a temporary 
permit issued under S 10.5 of this chap¬ 
ter. When the contemplated use of such 
additive complies with the terms of a 
temporary permit, the food additive 
regulation will be conditioned on such 
compliance and will expire with the ex¬ 
piration of the temporary permit. 

S 121.9 Food additives for which certi¬ 
fication is required* 

(a) An antibiotic drug that is subject 
to the certification requirements of sec¬ 
tions 502(1) and 507 of the act may also 
be a food additive within the meaning of 
section 201 (s), by reason of the fact that 
its Intended use results or may reason¬ 
ably be expected to result, directly or 
indirectly. In It, Its ingredients, or con¬ 
version products becoming components 
of or otherwise affecting the characteris¬ 
tics of a food. Any such drug that Is in¬ 
tended for administration to a food-pro¬ 
ducing animal will also be evaluated un¬ 
der section 408 or section 409 (giving due 
consideration to data previously filed by 
the applicant) when there Is a reason¬ 
able possibility that a residue of the drug 
may be present or otherwise affect the 
cnuracterisUcs of the edible products of 
such animals and a regulation Issued 
where necessary. Where a substance Is 
both a certifiable drug and a food addi¬ 
tive. the submission of the information 
required by the regulations appearing in 
Parts 146. 146a. 146b. 146c, 146d. and 
146e of this chapter will also be construed 
M a petition for the establishment of a 
regulation for the use of the substance as 
a food additive. An antibiotic applica¬ 
tion will not be permitted to become ef¬ 
fective for a use that results In the sub¬ 
stance becoming a food additive until a 
regulation is established under section 
408 or section 409 of the act. The anti¬ 
biotic application and the establishment 
or a regulation respecting the food addi- 
uve use will be acted upon simul¬ 
taneously, 

22* respect to those uses of an 
antibiotic drug that result In its becom¬ 
ing a food additive, the provisions of 
ine regulations In this part shall apply 
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concerning the procedure to be followed 
In establishing a food-additive regula¬ 
tion. Upon determination that an anti¬ 
biotic application contains a petition for 
the establishment of a food-additive 
regulation, the Division of Antibiotics of 
the Food and Drug Administration shall 
so notify the applicant prior to the effec¬ 
tive date of the application and shall 
Inform him that his application with re¬ 
spect to the uses of the antibiotic which 
result in Its becoming a food additive will 
be processed under the regulations In this 
part. Upon the issuance of a food-addi¬ 
tive regulation, the Division of Antibi¬ 
otics will notify the applicant that his 
application is effective to the extent al¬ 
lowed by the regulation. In the event 
the proceeding for the food-additive 
regulation results In the denial of a regu¬ 
lation allowing the use of the antibiotic 
drug as a food additive, the applicant 
shall be notified that the denial of his 
antibiotic application is final with re¬ 
spect to the use of such drug for use 
resulting in its becoming a food additive. 

§121.10 Fluorine-containing com¬ 
pound*; statement of policy. 

The Commissioner of Food and Drugs 
has concluded that It is in the interest 
of the public health to limit the addition 
of fluorine compounds to foods (a) to 
that resulting from the fluoridation of 
public water supplies as stated In S 3.27 
of this chapter and (b) to that author¬ 
ized by regulations under section 408 of 
the Federal Food, Drug, and Cosmetic 
Act (21 CFR Part 120). It is further 
concluded that with the exception of 
certain dentifrices which have been ex- 
cluded from prescription-dispensing 
requirements, preparations containing 
added fluorine compounds should be lim¬ 
ited to sale on the prescription of prac¬ 
titioners licensed by law to administer 
drugs and in accordance with sections 
503 and 505 of the Federal Food, Drug, 
and Cosmetic Act. 

§ 121.51 Petitions proposing regula¬ 
tions for food additives. 

(a) Petitions to be filed with the Com¬ 
missioner under the provisions of section 
409(b) of the Act shall be submitted in 
triplicate. If any part of the material 
submitted is in a foreign language. It 
shall be accompanied by an accurate and 
complete English translation. The peti¬ 
tion shall state petitioner's post-office 
address to which published notices or 
orders issued or objections filed pur¬ 
suant to section 409 of the act may be 
sent. 

(b) Pertinent information may be in¬ 
corporated in, and will be considered as 
part of, a petition on the basis of spe¬ 
cific reference to such information sub¬ 
mitted to and retained in the files of the 
Food and Drug Administration. How¬ 
ever. any reference to unpublished 
information furnished by a person other 
than the applicant will not be considered 
unless use of such Information is au¬ 
thorized in a written statement signed by 
the person who submitted it Any ref¬ 
erence to published Information offered 
in support of a food-additive petition 
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should be accompanied by reprints or 
photostatic copies of such references. 

(c) Petitions shall include the follow¬ 
ing data and be submitted In the follow¬ 
ing form: 


(Date) 

Name of petitioner____ _ 

Poet-office address___ _ 

Date__........ 

Name of food additive and proposed iuc .... 


Petitions Control Branch 
Pood and Drug Administration 
Department of Ileal th. Education, and 
Welfare 

Washington. DC. 20204. 

Dear Sirs; 

The undersigned.___....... 

submit* this potltlon pursuant to section 
409(b)(1) of the Federal Pood, Drug, and 
Cosmetic Act with respect to_..... 


(Name of the food additive and propoeed use) 

Attached hereto, in triplicate, and consti¬ 
tuting a part of this petition, are the 
following: 

A. The name and all pertinent information 
concerning the food additive, Including 
c hem teal identity and composition of the 
food additive. Its physical, chemical, and 
biological properties, and specifications pre¬ 
scribing the minimum content of the desired 
component(s) and Identifying and limiting 
the reaction byproducts and other impurities. 
Where such Information is not available, a 
statement as to the reasons why It Is not 
should be submitted. 

When the chemical Identity and composi¬ 
tion of the food additive Is not known, the 
petition shall contain Information In suf¬ 
ficient detail to permit evaluation regarding 
the method of manufacture and the analyti¬ 
cal controls used during the various stages 
of manufacturing, processing, or packing of 
the food additive which are relied upon to 
establish that It Is a substance of repro¬ 
ducible composition. Alternative methods 
and controls and variations In methods and 
controls within reasonable Umita that do lot 
affect the characteristics of the substance or 
the reliability of the controls may be 
specified. 

If the food additive Is a mixture of chemi¬ 
cals. the petition shall supply a list of all 
substances used in the synthesis, extraction, 
or other method of preparation, regard leas of 
whether they undergo chemical change in 
the process. Each substance should be 
identified by its common English name and 
complete chemical name, using structural 
formulas when necessary (or specific Identifi¬ 
cation. If any proprietary preparation Is 
used ss a component, the proprietary name 
should be followed by a complete quantita¬ 
tive statement of composition. Reasonable 
alternatives for any listed substance may be 
specified. 

If the petitioner does not himself perform 
all the manufacturing, processing, and pack¬ 
ing operations for a food additive, the peti¬ 
tion shall identify each person who will per¬ 
form a part of such operations and designate 
the part. 

The potltlon shall Include stability data, 
and. If the data Indicate that it Is needed 
to Insure the Identity, strength, quality, or 
purity of the additive, the expiration date 
that will be employed. 

B. The amount of the food additive pro¬ 
posed for use and the purposes far which It 
Is proposed, together with all directions, 
recommendations, and suggestions regarding 
the proposed use, ss well ss specimens of the 
labeling proposed for the food additive and 
any labeling that will be required by appli¬ 
cable provisions of the Federal Food. Drug. 
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and Coemctlc Act on the flnlthed food by 
reason of the use of the food additive. If the 
additive results or may reasonably be ex¬ 
pected to reeult from the use of packaging 
material, the petitioner shall show how this 
may occur and what residues may reasonably 
be anticipated. 

(Typewritten or other draft-labeling copy 
will be accepted for consideration of the peti¬ 
tion. provided a statement Is made that final 
printed labeling Identical In content to the 
draft copy will be submitted as soon as avail* 
able and prior to the marketing of the food 
additive. 

If the food additive U one for which a 
tolerance limitation la required to assure Its 
safety, the level of use proposed should be no 
higher than the amount reasonably required 
to accomplish the intended physical or other 
technical effect, even though the safety data 
may support a higher tolerance.) 

O. Data establishing that the food additive 
will have the intended physical or other 
technical effect or that It may reasonably be 
expected to become a component, or to affect 
the characteristics, directly or indirectly, of 
food and the amount necessary to accomplish 
this. Theec data should Include Information 
in sufficient detail to permit evaluation with 
control data. 

D. A description of practicable methods to 
determine the amount of the food additive 
in the raw. processed, and/or finished food 
and of any substance formed In or on such 
food because of 1U use. The test proposed 
shall be one that can be used for food-control 
purposes and that can be applied with con¬ 
sistent results by any properly equipped and 
trained laboratory personnel. 

E. Pull reports of Investigations made with 
respect to the safety of the food additive. 

(A petition may be regarded as Incomplete 
unless It Includes full reports of adequate 
tests reasonably applicable to ahow whether 
or not the food additive will be safe for It* 
Intended use. The reports ordinarily should 
Include detailed data derived from appro* 
priate animal and other biological experi¬ 
ments in which the methods used and the 
results obtained are clearly set forth. The 
petition shall not omit without explanation 
any reports of Investigations that would bis* 
an evaluation of the safety of the food 
additive.) 

P. Proposed tolerances for the food addi¬ 
tive. If tolerances are required In order to 
insure its safety. A petitioner may Include 
a proposed regulation. 

O. If submitting petition to modify an 
existing regulation Issued pursuant to sec¬ 
tion 409(c)(1)(A) of the act. full informa¬ 
tion on each proposed change that Is to be 
made In the origins! regulation must be 
submitted. The petition may omit state¬ 
ments made in the original petition concern¬ 
ing which no change Is proposed. A supple¬ 
mental petition must be submitted for any 
change beyond the variations provided for 
In the original petition and the regulation 
Issued on the basis of the original petition. 

Yours very truly. 

Petitioner_ 

By..— 

(Indicate authority) 

(d) The petitioner will be notified of 
the date on which hi* petition Is filed; 
and an incomplete petition, or one that 
has not been submitted in triplicate, will 
usually be retained but not filed as a pe¬ 
tition under section 409 of the act. The 
petitioner will be notified In what re¬ 
spects his petition is Incomplete. 

(e) The petition must be signed by the 
petitioner or by his attorney or agent, or 
(if a corporation) by an authorized 
official. 


RULES AND REGULATIONS 

(f) The data specified under the sev¬ 
eral lettered headings should be sub¬ 
mitted on separate sheets or sets of 
sheets, suitably identified. If such data 
have already been submitted with an 
earlier application, the present petition 
may Incorporate it by specific reference 
to the earlier. If part of the data have 
been submitted by the manufacturer of 
the food additive as a master file, the 
petitioner may refer to the master file 
if and to the extent he obtains the manu¬ 
facturer’s written permission to do so. 
The manufacturer may authorize spe¬ 
cific reference to the data without dis¬ 
closure to the petitioner. Nothing herein 
shall prevent reference to published data. 

(g) A petition shall be retained but 
shall not be filed If any of the data pre¬ 
scribed by section 409(b) of the act are 
lacking or are not set forth so as to be 
readily understood. 

(h) Data in a petition regarding any 
method or process entitled to protection 
as a trade secret will be held confidential 
and not revealed unless it is necessary to 
do so in the record of an administrative 
hearing preliminary to Judicial proceed¬ 
ings under section 409 of the act. Other 
data in the petition will not be revealed 
to persons other than the petitioner and 
persons engaged in the enforcement of 
the act beyond that which is necessary 
to comply with section 409(b) (5) (notice 
of the regulation proposed) and 409(c) 
(1) (order acting on the petition). 

(1) (1) Except where the petition In¬ 
volves a new drug, within 15 days after 
receipt, the Commissioner will notify the 
petitioner of acceptance or nonaccept¬ 
ance of a petition, and If not accepted 
the reasons therefor. If accepted, the 
date of the notification letter sent to 
petitioner becomes the date of filing for 
the purposes of section 409(b) (5) of the 
act. If the petitioner desires, he may 
supplement a deficient petition after 
being notified regarding deficiencies. If 
the supplementary material or explana¬ 
tion of the petition Is deemed acceptable, 
petitioner shall be notified. The date of 
such notification becomes the date of 
filing. If the petitioner does not wish 
to supplement or explain the petition and 
requests in writing that it be filed as sub¬ 
mitted, the petition shall be filed and the 
petitioner so notified. The date of such 
notification becomes the date of filing. 
Where the petition involves a new drug, 
notification to the petitioner will be made 
within 30 days. 

(2) The Commissioner will publish In 
the Federal Register within 30 days from 
the date of filing of such petition, a 
notice of the filing, the name of the peti¬ 
tioner. and a brief description of the pro¬ 
posal In general terms. In the case of a 
food additive which becomes a compo¬ 
nent of food by migration from packag¬ 
ing material, the notice shall Include the 
name of the migratory substance, and 
where It Is different from that of one of 
the original components, the name of the 
parent component, the maximum quan¬ 
tity of the migratory substance that is 
proposed for use In food, and the physi¬ 
cal or other technical effect which the 
migratory substance or Its parent com¬ 
ponent is Intended to have in the pack¬ 


aging material. A copy of the notice 
will be mailed to the petitioner when the 
original is forwarded to the Federal Reg¬ 
ister for publication. 

(J) The Commissioner may request a 
full description of the methods used in, 
and the facilities and controls used for, 
the production of the food additive, or 
a sample of the food additive, articles 
used as components thereof, or of the 
food in which the additive is proposed to 
be used, at any time while a petition is 
under consideration. The Commissioner 
shall specify in the request for a sample 
of the food additive, or articles used as 
components thereof, or of the food in or 
on which the additive is proposed to be 
used, a quantity deemed adequate to 
permit tests of analytical methods to de¬ 
termine quantities of the food additive 
present In foods for which it is Intended 
to be used or adequate for any study or 
investigation reasonably required with 
respect to the safety of the food additive 
or the physical or technical effect it pro¬ 
duces. The data used for computing the 
90-day limit for the purposes of section 
409(c) (2) of the act shall be moved for¬ 
ward 1 day for each day after the mailing 
date of the request taken by the peti¬ 
tioner to submit the sample. If the in¬ 
formation or sample Is requested a 
reasonable time in advance of the 180 
days, but is not submitted within such 
180 days after filing of the petition, the 
petition will be considered withdrawn 
without prejudice. 

(k) The Commissioner will forward 
for publication In the Federal Register, 
within 90 days after filing of the petition 
(or within 180 days if the time is 
extended as provided for in section 
409(c) (2) of the act), a regulation pre¬ 
scribing the conditions under which the 
food additive may be safely used (includ¬ 
ing. but not limited to, specifications as 
to the particular food or classes of food 
in or on which such additive may be used, 
the maximum quantity that may be used 
or permitted to remain In or on such 
food, the manner in which such additive 
may be added to or used in or on such 
food, and any directions or other labeling 
or packaging requirements for such ad¬ 
ditive deemed necessary by him to assure 
the safety of such use), and prior to the 
forwarding of the order to the Federal 
Register for publication shall notify the 
petitioner of such order and the reasons 
for such action; or by order deny the 
petition, and shall notify the petitioner 
of such order and of the reasons for such 
action. 

(l) If the Commissioner determines 
that additional time Is needed to study 
and investigate the petition, he shall by 
by written notice to the petitioner extern! 
the 90-day period for not more than 180 
days after the filing of the petition. 

S 121.52 Withdrawal of petitions with¬ 
out prejudice. 

(a) In some cases the Commissioner 
will notify the petitioner that the peti¬ 
tion. while technically complete, is in¬ 
adequate to justify the establishment of 
a regulation or the regulation requested 
by petitioner. This may be due to the 
fact that the data are not sufficiently 
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clear or complete. In such cases, the 
petitioner may withdraw the petition 
pending Its clarification or the obtaining 
of additional data. This withdrawal will 
be without prejudice to a future filing. 
Upon refiling, the time limitation will 
besin to run anew from the date of 
refiling. 

(b) At any time before the order pro¬ 
vided for in 8 121 51(k> has been for¬ 
warded to the Federal Register for pub¬ 
lication, the petitioner may withdraw 
the petition without prejudice to a future 
filing. Upon refiling, the time limitation 
will begin to run anew. 

§ 121.55 Substantive imcndmenU to 
petitions* 

After a petition has been filed, the 
petitioner may submit additional infor¬ 
mation or data in support thereof. In 
such cases. If the Commissioner deter¬ 
mines that the additional information or 
data amounts to a substantive amend¬ 
ment. the petition as amended will be 
given a new filing date, and the time 
limitation will begin to run anew. 

$ 121.54 Effective dale* 

A regulation published In accordance 
with 8121.51 (k) shall become effective 
upon publication in the Federal 

Recisteil 

g 121.55 Objection* to regulation* and 
request* for hearings* 

(a) Objections to on order promul¬ 
gated pursuant to section 409(f)(1) of 
the act shall be submitted in quintupll- 
cate to the Hearing Clerk of the Depart¬ 
ment at the address specified in such 
order. Each objection to a provision 
of the regulation shall be separately 
numbered. 

(b) A statement of objections shall 
not be accepted for filing If: 

(1) It is received for filing more than 
30 days after the date of publication of 
the order In the Federal Register. 

(2) It falls to establish that the ob¬ 
jector will be adversely affected by the 
regulation* 

(3) It does not specify with particu¬ 
larity the provisions of the regulation to 
which objection is taken. 

(4) It does not state reasonable 
prounds for each objection raised. 
Grounds that It is reasonable to conclude 
are capable of being established by reli¬ 
able evidence at the hearing, and which 
if proved would call for changing the 
provisions specified in the objections, 
will be deemed reasonable grounds. 

(c) If the statement of objections may 
not be filed, the Commissioner shall In¬ 
form the objector of the reasons. 

(d) If objections to a regulation 
Issued pursuant to the filing of a petition 
are filed by a person other than the 
petitioner, the Food and Drug Adminis¬ 
tration shall send a copy of the objec¬ 
tions by certified mall to the petitioner at 
the address given in the petition. Peti¬ 
tioner shall have 2 weeks from the date 
of receipt by him of the objections to 
make written reply, 

§ 121.56 Public hearing; notice* 

If the objections and statements filed 
by any person, when they are considered 
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with the record In the proceeding (In¬ 
cluding any reply to the objections that 
the petitioner may have filed), show that 
the person filing the objections is ad¬ 
versely affected and that the grounds 
stated In support of the objections are 
reasonable, and a public hearing on the 
objections is requested, the Commis¬ 
sioner shall cause to be published in the 
Federal Register a notice reciting the 
objections and announcing a public 
hearing to receive evidence on them. 
The notice shall designate the place 
where the hearing will be held, specify 
the time within which appearances must 
be filed, and specify the time (not earlier 
than 30 days after the date of publica¬ 
tion of the notice in the Federal Reg¬ 
ister) when the hearing will commence. 
The hearing will convene at the place 
and time announced in the notice, but 
thereafter it may be moved to a different 
place and may be continued from day to 
day or recessed to a later day without 
other notice than announcement thereof 
by the presiding officer at the hearing. 
Included in such notice shall be a state¬ 
ment indicating whether the regulation 
to which objection was taken shall be 
stayed pending the outcome of the 
hearing. 

g 121.57 Presiding officer. 

The hearing shall be conducted by a 
presiding officer, who shall be a hearing 
examiner appointed as provided in the 
Administrative Procedure Act (sec. 11. 
60 Stat. 244, as amended; 5 UJS.C. 1010 
et seq.) and designated by the Commis¬ 
sioner for conducting the hearing. Any 
such designation may be made or revoked 
by the Commissioner at any time. Hear¬ 
ings shall be conducted in an informal 
but orderly manner In accordance with 
the regulations in this part and the 
requirements of the Administrative Pro¬ 
cedure Act. The presiding officer shall 
have the power to administer oaths and 
affirmations, to rule upon offers of proof 
and admissibility of evidence, to receive 
relevant evidence, to examine witnesses, 
to regulate the course of the hearing, 
to hold conferences for the simplification 
of the issues, and to dispose of procedural 
requests, but he shall not have power 
to decide any motion that Involves 
final determination of the merits of the 
proceeding. 

g 121.58 Partic*; burden of proof; ap¬ 
pearance*. 

At the hearing, the person whose ob¬ 
jections raised the issues to be deter¬ 
mined shall be. within the meaning of 
section 7(c) of the Administrative Pro¬ 
cedure Act, the proponent of the order 
sought, and accordingly shall have the 
burden of proof. Any Interested person 
shall be given an opportunity to appear 
at the hearing, either in person or by his 
authorized representative, and to be 
heard with respect to matters relevant 
to the issues raised by the objections. 
Any interested person who desires to be 
heard at the hearing in person or 
through a representative shall, within 
the time specified in the notice of hear¬ 
ing. flic with the presiding officer a writ¬ 
ten notice of appearance setting forth 
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his name, address, and employment. 
If such person desires to be heard 
through a representative, such person 
or such representative shall file with the 
presiding officer a written appearance 
setting forth the name, address, and em¬ 
ployment of such person. Any person or 
representative shall state with particu¬ 
larity in the notice of appearance his 
interest In the proceeding and shall set 
forth the specific provisions of the regu¬ 
lation concerning which objections have 
been made on w hich such person desires 
to be heard. The notice of appearance 
shall also set forth with particularity the 
position to be taken concerning the 
objections on which he wishes to be 
heard. No person shall be heard If he 
failed to file notice of his appearance 
within the time prescribed, in the ab¬ 
sence of a clear showing of good cause 
why the notice of appearance was not 
filed. All present at the hearing shall 
conform to all reasonable standards of 
orderly and ethical conduct. 

g 121.59 Reqaett for *tay of effective- 
nes* of regulation pending a hearing. 

When a hearing is requested under 
8 121.55. the request may also Include a 
request for a stay of effectiveness of the 
order, in whole or in part, which request 
shall include the reasons for the stay 
together with a showing that the stay 
Involves no hazard to the public health. 

g 121.60 Prehearing and other con¬ 
ferences* 

<a) The presiding officer, on his own 
motion or on the motion of any party or 
his representative, may direct all parties 
or their representatives to appear at a 
specific time and place for a prehearing 
conference to consider: 

(1) The simpli fleation of the issues. 

(2) The possibility of obtaining stipu¬ 
lations, admissions of facts, and docu¬ 
ments. 

(3> The possibility of the limitation of 
the number of witnesses. 

(4) The scheduling of witnesses to be 
called. 

(5) The advance submission of all 
documentary evidence. 

(6) Such other matters as may aid in 
the disposition of the proceeding. 

The presiding officer shall make an 
order reciting the action taken at the 
conference, the agreements made by the 
parties or their representatives, and the 
scheduling of witnesses, and limiting the 
issues for hearing to those not disposed 
of by admissions or agreements. Such 
order shall control the subsequent course 
of the proceeding unless modified for 
good cause by subsequent order. 

(b) The presiding officer may also 
direct all parties and their representa¬ 
tives to appear at conferences at any 
time during the hearing with a view to 
simplification, clarification, or shorten¬ 
ing of the hearing. 

g 121.61 SubmUtion of document* in 
advance of hearing. 

(a) All documents to be offered at the 
hearing shall be submitted to the presid¬ 
ing officer and to the interested parties 
sufficiently in advance of the offer of such 
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documents for introduction into the rec¬ 
ord to permit study and preparation of 
cross-examination and rebuttal evidence. 

(b) The presiding officer, after con¬ 
sultation with the parties at a conference 
called in accordance with 8 121.60, shall 
make an order specifying the time at 
which documents shall be submitted. He 
shall also specify in his order the time 
within which objection to the authen¬ 
ticity of such documents must be made to 
comply with paragraph (d) of this 
section. 

(c) Documents not submitted in ad¬ 
vance in accordance with the require¬ 
ments of paragraphs (a) and (b) of this 
section shall not be received in evidence 
in the absence of a clear showing that the 
offering party had good cause for his 
failure to produce the documents sooner. 

(d) The authenticity of all documents 
submitted in advance shall be deemed 
admitted unless written objection thereto 
is filed with the presiding officer upon 
notice to the other parties within the 
time specified by the presiding officer in 
accordance with paragraph (b) of this 
section, except that a party will be per¬ 
mitted to challenge such authenticity at 
a later time upon a clear showing of good 
cause for failure to have filed such 
written objection. 

§ 121.62 ExccrpU from documents. 

When portions only of a document are 
to be relied upon, the offering party shall 
prepare the pertinent excerpts, ade¬ 
quately identified, and shall supply 
copies of such excerpts, together with a 
statement indicating the purpose for 
which such materials will be offered, to 
the presiding officer and to the other 
parties. Only the excerpts, so prepared 
and submitted, shall be received in the 
record. However, the whole of the orig¬ 
inal document 6hould be made available 
for examination and for use by opposing 
counsel for purposes of cross-examina¬ 
tion. 

§ 121.63 SubmUnlon and receipt of evi¬ 
dence, 

(a) Each witness shall, before proceed¬ 
ing to testify, be sworn or make affirma¬ 
tion. 

(b) When necessary to prevent undue 
prolongation of the hearing, the presid¬ 
ing officer may limit the number of times 
any witness may testify, the repetitious 
examination and cross-examination of 
witnesses, or the amount of corrobora¬ 
tive or cumulative evidence. 

<c) The presiding officer shall admit 
only evidence which is relevant, material, 
and not unduly repetitious. 

(d) Opinion evidence shall be ad¬ 
mitted when the presiding officer is satis¬ 
fied that the witness is properly qualified. 

(e) The presiding officer shall flic as 
an exhibit a copy of the Federal Reg¬ 
ister promulgating the regulation to 
which objections were taken and the ob¬ 
jections that form the basis for the 
hearing. All documents constituting the 
record bearing on the point in contro¬ 
versy. and not entitled to protection 
under section 301 (J) of the act, accu¬ 
mulated up to the start of the hearing 
shall be open for inspection by interested 
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persons during office hours in the office 
of the Hearing Clerk of the Department, 
Room 5440, 330 Independence Avenue 
SW.. Washington 25. D.C. 

(f) If any person objects to the ad¬ 
mission or rejection of any evidence or to 
other limitation of the scope of any ex¬ 
amination or cross-examination, he shall 
state briefly the grounds for such ob¬ 
jection. and the transcript shall not In¬ 
clude extended argument or debate 
thereon except as ordered by the pre¬ 
siding officer. A ruling of the presiding 
officer on any such objection shall be a 
part of the transcript, together with such 
offer of proof as lias been made. 

g 121.6-1 Transcript of the testimony. 

Testimony given at a public hearing 
shall be reported verbatim. All written 
statements, charts, tabulations, and sim¬ 
ilar data offered In evidence at the hear¬ 
ing shall be marked for identification 
and, upon a showing satisfactory to the 
presiding officer of their authenticity, 
relevancy, and materiality, shall be re¬ 
ceived in evidence subject to the Ad¬ 
ministrative Procedure Act (sec. 7(c), 60 
Stat. 238; 5 UJ3.C. 1008(c)). Exhibits 
shall if practicable, be submitted In 
quintuplicate. In case the required 
number of copies are not made available, 
the presiding officer shall exercise his 
discretion in determining whether said 
exhibit shall be read In evidence or 
whether additional copies shall be re¬ 
quired to be submitted within a time to 
be specified by the presiding officer. 
Where the testimony of a witness refers 
to a statute, or to a report or document, 
the presiding officer shall, after inquiry 
relating to the identification of such 
statute, report, or document, determine 
whether the same shall be produced at 
the hearing and physically be made a 
part of the evidence by reference. Where 
relevant and material matter offered in 
evidence is embraced In a report or 
document containing immaterial and 
irrelevant matter, such immaterial and 
Irrelevant matter shall be excluded and 
shall be segregated insofar as prac¬ 
ticable. subject to the direction of the 
presiding officer. 

g 121.65 Oral and written arguments. 

(a) Unless the presiding officer issues 
an announcement at the hearing author¬ 
izing oral argument before him, it shall 
not be permitted. 

(b) The presiding officer shall an¬ 
nounce at the hearing a reasonable 
period within which interested persons 
may file written arguments based solely 
upon the evidence received at the hear¬ 
ing, citing the pages of the transcript of 
the testimony or properly identified ex¬ 
hibits where such evidence occurs. 

g 121.66 Indexing of record. 

(a) Whenever it appears to the pre¬ 
siding officer that the record of hearing 
will be of such length that an index to 
the record will permit a more orderly 
analysis of the evidence and reduce de¬ 
lay, the presiding officer shall require 
counsel for the parties to prepare a dally 
topical index, which will be available to 
the presiding officer and all parties. 


Preparation of such an index shall be ap¬ 
portioned among all counsel present in 
such manner as appears Just and proper 
in the circumstances. 

(b) The Index shall Include each topic 
of testimony upon which evidence ii 
taken, the name of each witness testify, 
lng upon the topic, the page of the record 
at which each portion of his testimony 
appeared, and the number of each exhibit 
relating to the topic. The index shall 
also contain the name of each witness, 
followed by the topics upon which he 
testified and the page of the record at 
which such testimony appears. 

g 121,67 Certification of record. 

At the close of the hearing, the pre¬ 
siding officer shall afford witnesses and 
their counsel & short time (not longer 
than 30 days, except in unusual cases) In 
which to point out errors that may haye 
been made in transcribing the testimony. 
The presiding officer shall promptly 
thereafter order such corrections made 
as In his judgment are required to make 
the transcript conform to the testimony, 
and he shall certify the transcript of tes¬ 
timony and the exhibits to the Commis¬ 
sioner. 

6 121.68 Filing ihc record of the hear* 
ing. 

As soon as practicable after the close of 
the hearing, the complete record of the 
hearing shall be filed in the office of the 
Hearing Clerk. The record shall include 
the transcript of the testimony, all ex¬ 
hibits, and any written arguments that 
may have been filed. 

§ 121.69 Copies of the record of the 
hearing. 

The Department will make provision 
for a stenographic record of the testi¬ 
mony and for such copies of the tran¬ 
script thereof &s it requires for its own 
purposes. Any person desiring a copy of 
the record of the hearing or of any part 
thereof shall be entitled to the same upon 
payment of the costs thereof. 

S 121.70 Proposed order after public 
h cat ing. 

As soon as practicable after the time 
for filing written arguments has ended, 
the Commissioner shall prepare and 
cause to be published in the Federal 
Register & proposed order which shall 
set forth In detail the findings of fact 
and conclusions, and recommend de¬ 
cision on the objections that were the 
subject of the hearing and tentative reg¬ 
ulations. The proposed order shall spec¬ 
ify a reasonable time, ordinarily not to 
exceed 60 days, within which any inter¬ 
ested person may file exceptions. The 
exceptions shall point out with particu¬ 
larity the alleged errors in said proposed 
order and shall contain a specific refer¬ 
ence to the pages of the transcript of the 
testimony or to the exhibits on which 
each exception Is based. Such excep¬ 
tions may be accompanied by a memo¬ 
randum or brief. 

8 121.71 Final order after public hear- 
ing. 

As soon as practicable after the time 
for filing exceptions has passed, the rec- 
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ord and the exceptions shall be presented 
to the Secretary and he shall cause to 
be published In the Federal Register 
his final order promulgating the regula¬ 
tion, which shall specify the date on 
which the order shall take effect 

§ 121.72 Adoption of regulation on 
initiative of Commissioner. 

(a) The Commissioner upon his own 
Initiative may propose the issuance of a 
regulation prescribing, with respect to 
any particular use of a food additive, the 
conditions under which such additive 
may be safely used. Notice of such pro¬ 
posal shall be published in the Federal 
Register and shall state the reasons for 
the proposal. 

(b) Action upon c. proposal made by 
the Commissioner shah, after publica¬ 
tion of the notice, proceed as provided 
in i 121.51 and section 409 of the act. 

§ 121.73 Judicial review. 

The Secretary of Health. Education, 
and Welfare hereby designates the As¬ 
sistant General Counsel for Food and 
Drugs of the Department of Health. Edu¬ 
cation, and Welfare as the officer upon 
whom copy of petition for judicial review 
shall be served. Such officer shall be 
responsible for filing in the court a tran¬ 
script of proceedings and the record on 
which the order of the Secretary of 
Health, Education, and Welfare is based. 
The transcript and record shall be certi¬ 
fied by the Secretary. 

S 121.74 Procedure for amending and 
repealing tolerance* or exemptiona 
from tolerances. 

(a) The Commissioner or any inter¬ 
ested person may propose the issuance 
of a regulation amending or repealing a 
regulation pertaining to a food additive 
or granting or repealing an exemption 
for such additive. Such a proposal by 
an interested person shall be In writing. 
If such proposal by an interested person 
furnishes reasonable grounds therefor, 
the Commissioner w ill publish a notice 
announcing the proposal. Proposals ini¬ 
tiated by the Commissioner will likewise 
be published. Following such publica¬ 
tion, the proceedings shall be the same 
as prescribed by section 409 of the act 
and the regulations in this part for the 
promulgation of a regulation. 

(b) ‘ Reasonable grounds” shall in¬ 
clude an explanation showing wherein 
the person has a substantial Interest in 
such regulation and an assertion of facte 
' supported by data if available) showing 
that new information exists with respect 
to the food additive or that new uses 
have been developed or old uses aban¬ 
doned. that new data are available as to 
toxicity of the chemical, or that experi¬ 
ence with the existing regulation or ex¬ 
emption may Justify Its amendment or 
repeal. New data should be furnished 
in the form specified in I 121.51 for sub¬ 
mitting petitions. 

§ 121.75 Exemption for investigational 
uae. 

A food additive, or a food containing 
such an additive intended for investiga¬ 
tional use by qualified experts, shall be 
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exempt from the requirements of sec¬ 
tion 409 of the act: Provided . That the 
food additive or the food containing the 
additive bears a label which states 
prominently “Caution—Contains new 
food additive—For investigational use 
only. Not to be used for human food 
or food for other than laboratory 
animals.** 

§ 121.31 Further rMention of effective 
dale of statute for certain specified 
food additives. 

(a) All extensions of the effective date 
of section 409 of the act (as amended by 
Public Law 83-625 > are limited to those 
additives listed in $ 121.90 for direct ad¬ 
ditives and 4 121.91 for indirect additives. 
Public Law 88-625 provides that a food 
additive previously granted an extension 
to June 30. 1964, may be further ex¬ 
tended but not beyond December 31. 
1965. provided that the applicable find¬ 
ings required by the statute can be 
made. Extensions may be made beyond 
June 30, 1964, on food additives meeting 
the requirements of this section, provided 
that the following data are submitted: 

(1) The specific name (not trade 
name) or chemical designation of the 
substance involved, the specific use or 
uses for which an extension is desired, 
and the amount and purpose of the sub¬ 
stance involved In each such usage. 

(2) A statement detailing actions 
taken and dates thereof to determine the 
applicability of the food additives 
amendment to such use or uses or to 
develop the scientific data necessary for 
action, together with the results of such 
actions to date. 

(3) A statement outlining additional 
work in progress, detailing its nature, 
when started, by whom it Is being con¬ 
ducted, and the results to date. 

(4) A statement of the amount of time 
for which further extension Is needed. 
(Include only the time expected to be 
needed to determine that the substance is 
not a food additive or to submit a petition 
for an appropriate regulation to the Food 
and Drug Administration. Do not In¬ 
clude any estimated time for processing 
a petition by the Food and Drug Ad¬ 
ministration.) 

(b) Requests for extension may be 
submitted by any interested person who 
has the necessary facte, whether or not 
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he obtained or requested the extension 
previously. 

(c) Current extensions will be limited 
to a time period not exceeding June 30, 
1965, but these may be reextended to 
December 31. 1965. upon request made 
prior to June 30.1965. If a progress report 
as of June 30, 1965, accompanies the re¬ 
quest, and if all relevant facte Justify 
such reextenslon. 

cd) If any of the Information de¬ 
scribed In this section is Included In peti¬ 
tions for food additive regulations or 
applications for extensions already sub¬ 
mitted to the Commissioner, this infor¬ 
mation may be Incorporated by reference. 

(e) Decisions on requests for further 
extensions, including the amount of time 
for which each extension is granted, will 
be published In the Federal Register. 
All requests for extensions should be ad¬ 
dressed to the Petitions Control Branch. 
Food and Drug Administration, Wash¬ 
ington. D.C.. 20204. 

§ 121.89 SulMtancf* refuted extension 
of time for compliance. 

On the basis of data before him, the 
Commissioner cannot find that there is 
no undue risk to the public health in 
extending the effective date of the Food 
Additives Amendment of 1958 as it ap¬ 
plies to safrole, oil of sassafras, dihy- 
drosafrole. and iso-safrole. The requests 
for extensions are denied, and any prior 
sanction or approval of the use of these 
articles in food is hereby canceled. 

§ 121.90 Further extension* of effective 
date of statute for certain food midi, 
live* oji direct additives to food. 

On the basis of data supplied following 
enactment of Public Law 83-625 (78 
Stat. 1002; 21 U J8.C. 342, note), and 
consistent with the provisions of that 
statute and the policy prescribed in 
$ 121.84, and findings that no undue risk 
to the public health is involved in the in¬ 
terim use of the following food additives, 
the food additives listed may be used In 
foods, in accordance with good manu¬ 
facturing practice, under the specified 
use conditions until December 31. 1965. 
or until regulations shall have been is¬ 
sued establishing or denying tolerances 
or exemptions from the requirements of 
tolerances, in accordance with section 
409 of the act. whichever occurs first: 


Mibcellahxo UR 

Product 

Alkyl (C'-C„) phenolethylene oxide (4 to 15) And (30 to 
50) condensation products. 


1,1 -Bii (p-chlorophony 1) -2.2,2-trichIoroethanol 


Bromide. Inorganic 


Petroleum hydrocarbon resin, aliphatic (mol. wt. approx. 
1100 ). 

Polyglyceryl phthaUte eater of edible coconut oil fatty 
acids diluted with ethylene dichloclde. 
Polyoxyethylated dodecyl-, nonyl-. and octylphenol (mol. 
wt. 425-1184). 


Specified use* or restriction* 

Spray adjuvant on fresh fruits 
and vegetables; limit 1 ppm. 
In food. 

Prom use on fresh mint leaves for 
control of mites; limit 100 
p pm. as residue in mint oil. 

Resulting from fumigation with 
methyl bromide and/or ethyl¬ 
ene dibromide, to control pest 
Infestations; limit 50 p pm. in 
processed food. 

Component of chewing gum base. 

Spray adjuvant on fruits and veg¬ 
etables; limit 1 ppm of ester. 

Surface active agent In commer¬ 
cial detergents for raw prod¬ 
ucts: use of detergent followed 
by water rlnae. 
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(5) Miscklulktoub 

Common name Derivation 

Ambergris .....____ Physetcr macrocephalua L. 

Coatoreum--..._...._Castor fiber L. and C. canadensis Kuhl. 

Civet (si both. tJbrt, Elbe turn)_... Civet cats. Vlverra clvetta Schrcber and Vlverra 

Elbetha Schreber. 

Cognac oil, white and green......._Ethyl oenanthate, so-called. 

Musk (Tonquin musk)...--Musk deer. Moochui mo*chlferu* L. 


(f) Trace minerals added to animal 
feeds} These substances added to ani¬ 
mal feeds as nutritional dietary supple* 
ments are generally recognized as safe 
when added at levels consistent with 
good feeding practice. 

Element Source compounds 

Cobalt.._..... Cobalt acetate. 

Cobalt carbonate. 

Cobalt chloride. 

Cobalt ostde. 

Cobalt sulfate. 

Copper....™. Copper carbonate. 

Copper chloride. 

Copper gluconate. 

Copper hydroxide. 

Copper orthophoephate. 
Copper oxide. 

Copper pyrophoephate. 
Copper sulfate. 
Iodine......... Calcium lodatc. 

Calcium lodobchenate. 
Cuprous Iodide. 
8.5-Dllodosalloyllc add. 
Bthylenedlamlne dlhydrolo- 
dlde. 

Potassium lodate. 

Potassium iodide. 

Sodium lodate. 

Sodium iodide. 

Thymol iodide. 

Iron..__... Iron ammonium citrate. 

Iron carbonate. 

Iron chloride. 

Iron gluconate. 

Iron oxldo. 

Iron phosphate. 

Iron pyrophosphate. 

Iron sulfate. 

Reduced Iron. 

Manganese-Manganese acetate. 

Manganese carbonate. 
Manganese citrate (sol¬ 
uble) . 

Manganese chloride. 
Manganese gluconate. 
Manganese orthophosphate. 
Manganese phosphate (di¬ 
basic). 

Manganese sulfate. 
Manganous oxide. 

2Inc-....... Zinc acetate. 

Zinc carbonate. 

Zinc chloride. 

Zinc oxide. 

Zinc sulfate. 

<g> Synthetic flavoring substances and 
adjuvants that are generally recognized 
as safe for their Intended use. within the 
meaning of section 409 of the act. are 

as follows: 

Acetaldehyde (ethanal). 

Ace to In (acetyl methylcarblnol). 

Aconltlc acid (equlsetlc add. dtridic add. 
achllleic acid). 

Anetbole (parapropeny! anlsolo). 

Ocnzaldehyde (bcnxolc aldehyde). 

Brominated vegetable oils. 

^‘-Butyric acid (butanoicacid), 
d- or I-Canrone (carvol). 
cinnamaldehyde (cinnamic aldehyde). 

Cltral (2.e-dlmethylocUdlcn-2,6-al-8, gera- 
niol. neral). 


1 All substances listed may be in anhydrous 
bvdrated form. 


Decanal (A'-dccyloldehydc. capraldehyde. 
caprlc aldehyde, caprlnaldehyde. aldehyde 
C-10). 

Dtacetyl (2.3-buUndclonc) . 

Ethyl acetate. 

Ethyl butyrate. 

B-Methyl-3-phenyl glyddtc acid ethyl ester 
(ethyl-methyl-phenyl-glyddate. so-called 
strawberry aldehyde. C-10 aldehyde). 
Ethyl vanillin. 

Kugs&ol 

Oeranlol (3.7-dimethyl-2.0 and 3.0-octadlen- 
l-ol). 

Qeranyl acetate (goranlol acetate). 

Glycerol (glyceryl) tributyrate (trlbutyrin. 
butyiin). 

Ltmonene (d-. |% and df-). 

Unolool (ilnolol. 3.7-dimethyl-1.0-octadlen- 
3-oI). 

Llnalyl acetate (bergamol). 

1-Malic add. 

Methyl anthranllate (methyl-2-aminoben- 
Eoate). 

Plperonal (3.4-methylenedloxy-benraldehyde. 

heltotropln). 

Vanillin. 

(h> Substances migrating to food 
from paper and paperboard products 
used in food packaging that arc gen¬ 
erally recognized as safe for their In¬ 
tended use. within the meaning of sec¬ 
tion 409 of the act, are as follows: 

Acetic acid. 

Alum (double sulfate of aluminum and 
ammonium potassium, or sodium). 
Aluminum hydroxide. 

Aluminum oleate. 

Aluminum palmltate. 

Ammonium chloride. 

Ammonium hydroxide. 

Calcium chloride. 

Calcium hydroxide (lime). 

Calcium sulfate. 

Casein. 

Cellulose acetate. 

Clay (kaolin). 

Copper sulfate. 

Cornstarch. 

Corn sugar (sirup). 

Dextrin. 

Dlatomaccoua earth filler. 

Ethyl cellulose. 

Ethyl vanUlln. 

Ferric sulfate. 

Ferrous sulfate. 

Formic add or sodium salt. 

Glycerin. 

Ouar gum. 

Invert sugar. 

Iron, reduced. 

Locust bean gum (carob bean gum). 
Magnesium carbonate. 

Magnesium chloride. 

Magnesium hydroxide. 

Magnesium sulfate. 

Methyl and ethyl acrylate. 

Mono- and dlglyccrldes from glycerolysls 
ol edible fats and oils. 

Oleic acid. 

Oxides of Iron. 

Potassium eorbate. _ 

Propionic acid. 

Propylene glycoL 
SUloon dioxides. 

Pulps from wood, straw, bagasse, or other 
natural sources. 

Soap (sodium oleate. sodium palmltate). 
Sodium aluminate. 


Sodium carbonate. 

Sodium chloride. 

Sodium hoxamotaphoephate. 

Sodium hydrooulQte. 

Sodium hydroxide. 

Sodium phoephoalumlnate. 

Sodium silicate. 

Sodium sorbate. 

Sodium sulfate. 

Sodium thiosulfate (additive In salt). 
Sodium trlpolypbosphate. 

Sorbitol. 

Soy protein. Isolated. 

Sulfamic acid. 

Sulfuric acid. 

Starch, acid modified. 

Starch, pregel st mixed. 

Starch, unmodified. 

Sucrose. 

Talc. 

Urea. 

Vanillin. 

Zinc hydrosulfits. 

Zinc sulfate. 

(1) Substances migrating to food from 
cotton and cotton fabrics used in dry food 
packaging that are generally recognized 
as safe for their intended use, within 
the meaning of section 409 of the act, 
are as follows: 

Acacia (gum arable). 

Acetic acid. 

Beef tallow. 

Calcium chiorlde. 

Carboxymethylcelluloee. 

Coconut oil, refined. 

Corn dextrin. 

Cornstarch. 

Fish oU (hydrogenated). 

Gelatin. 

Ouar gum. 

Hydrogen peroxide. 

Japan wax. 

Lord. 

Lard oil. 

Lecithin (vegetable). 

Locust bean gum (carob bean gum). 

Oleic add. 

Peanut OIL 
Potato starch. 

Sodium acetate. 

Sodium bicarbonate. 

Sodium carbonate. 

Sodium chloride. 

Sodium hydroxide. 

Sodium sulfate. 

Sodium silicate. 

Sodium tripolyphosphate. 

Sorbose. 

8oybeanoil (hydrogenated). 

Stearic acid. 

Talc. 

Tall oU. 

Tallow (hydrogenated). 

Tallow flakes. 

Tapioca starch. 

Tartaric acid. 

Tetrasodlum pyrophosphate. 

Urea. 

Wheat starch. 

Zinc chloride. 


'V*, U4 


MUJVUUCU, ICC. 


72 Stat. 1785; 21 U.S.C. 371, 348) 


§ 121.102 Adjuvant* for pesticide chem¬ 
ical n. 


Adjuvants. Identified and used in ac¬ 
cordance with ft 120.1001 (c) and (d) of 
this chapter, which arc added to pesti¬ 
cide use dilutions by a grower or applica¬ 
tor prior to application to the raw 
agricultural commodity, are exempt from 
the requirement of tolerances under 
section 409 of the act. 

(Sec. 409, 72 Stat. 1785; 21 U.S.C. 348) 
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Subpart C—Food Addiiives Permitted 
in Feed and Drinking Water of 
Animals or for the Treatment of 
Food-Producing Animals 

Autiioextt ! The provtalon* of this Sub¬ 
part C Uaued under nee. 409. 72 Stnt. 1785: 21 
U.S.C. 348. 

§ 121.200 Definition* and interpreta¬ 
tion* applicable to Stibparl G. 

(a) Regulations prescribing condi¬ 
tions under which additives may be 
safely used In animal feed, animal feed 
supplements, concentrates, or premixes 
or in animals Intended for food use shall 
not be construed to relieve such additives 
from the provisions of sections 505 and 
507 of the act. where applicable, and 
§ 121.7 and 6121.9 of the food additive 
regulations. 

(b) For the purposes of this Subpart 
C: 

(1) A '‘complete feed" is an article in¬ 
tended to be administered as the sole 
ration to an animal. 

(2) A "feed additive supplement" is an 
article for the diet of an animal which 
contains one or more food additives, and 
Is Intended to be: 

(i) Further diluted and mixed to pro¬ 
duce a complete feed; or 

<ii) Fed undiluted as a supplement to 
other rations; or 

(ill) Offered free choice with other 
parts of the ration separately available. 

A "feed additive supplement" Is safe for 
the animal and will not produce unsafe 
residues in the edible products from 
food-producing animals If fed according 
to directions. 

(3) A "feed additive concentrate" is an 
article intended to be further diluted to 
produce a complete feed or a feed addi¬ 
tive supplement and is not suitable for 
offering as a supplement or for offering 
free choice without dilution. It con¬ 
tains, among other things, one or more 
additives in amounts, in a suitable feed 
base, such that from 100 to 1.000 pounds 
of concentrate must be diluted to produce 
1 ton of a complete feed. A "feed addi¬ 
tive concentrate" is unsafe If fed free 
choice or as a supplement, because of 
danger to the health of the animal or 
because of the production of residues in 
the edible products from food-producing 
animals in excess of the safe levels estab¬ 
lished in this Part 121. 

( 4 ) A "feed additive premix" is an 
article that must be diluted for safe use 
in a feed additive concentrate, a feed 
additive supplement, or a complete feed. 
It contains, among other things, one or 
more additives in high concentration in 
a suitable feed base such that up to 100 
pounds must be diluted to produce 1 ton 
of a complete feed. A "feed additive pre- 
mix" contains additives at levels for 
which safety to the animal has not been 
demonstrated and/or which may result, 
when fed undiluted, in residues in the 
edible products from food-producing ani¬ 
mals in excess of the safe levels estab¬ 
lished in this Part 121. 

(5) In feeding chickens: 

(l) "Broiler chickens" are chickens 
raised for meat purposes only. 


(il) "Replacement chickens" are 
chickens being raised for the purpose of 
egg production. 

(Ui) "Laying chickens" are chickens 
producing eggs for food. 

(iv) "Breeding chickens" are chickens 
producing eggs used for hatching. 

(6) In feeding swine: 

(i) "Prestarter ration” is a feed ad¬ 
ministered from the time the baby pigs 
begin to eat until they weigh approxi¬ 
mately 12 pounds. 

(ii) "Starter ration" is a complete feed 
administered to the animals as they grow 
in weight from approximately 10 pounds 
to 50 pounds. 

(Ui) "Grower ration" is a complete 
feed administered to the animals as they 
grow in weight from approximately 30 
pounds to 125 pounds. 

(iv) "Finisher ration" is a complete 
feed administered to the animals as they 
grow in weight from approximately 100 
pounds to market weight. 

(c) The statements listed in tills para¬ 
graph may be used on labels, if desired, 
in addition to the "indications for use" 
required by the applicable section en¬ 
tries: 

(1) Prevention and treatment of bac¬ 
terial swine enteritis by use of chlortet- 
racycline may bear one or more of the 
additional parenthetical disease entities 
such as: "(Salmonellosis or necrotic en¬ 
teritis caused by Salmonella cholerasuis 
and vibrionic dysentery)" immediately 
after the required words "bacterial swine 
enteritis". 

(2) l Reserved 1 

§ 121.201 Ethoxyquin in certain dehy¬ 
drated forage crop*. 

Ethoxyquin (U-dihydro-6-ethoxy- 
2.2,4-trlmethylqulnollne) may be safely 
used In the dehydrated forage crops 
listed in paragraph (a) of this section, 
when incorporated therein in accordance 
with the conditions prescribed in this 
section: 

(a) It may be added to dehydrated 
forage prepared from: 

Alfalfa T - -Medlcago sativa. 

Barley_Hordcum vulgar®. 

Clovers: 

AUlke clover..—.— Trifolium hybridum. 
Crimson clover..... Trifolium incarna- 
tum. 

Bed clover_—. Trifolium pratenso. 

White clover (in- Trtloiium repena. 
cludlnc Ladino). 

White sweelciover— Mclllotus alba. 

Yellow swcctclover. Mclllotus officinalis. 
Coastal Bermuda- Cynodon dactylon. 
grass. 

Corn_—_—. Zeamayi. 

Fescue--Fcstuca ep. 

Oats_____— Avena sativa. 

OrchaTdgras*-Dactylls glomcraU. 

Reed con&rygrmss_Phn laris arundlnacea. 

Ryegrass (annual Blymua Bp. and Lo- 
and perennial). Hum perenne. 

Sorghums_.......... Sorghum vulgare, 

vara, feterlta, shal- 
lu, kaoliang, broom- 
corn. 

Sudan grass...Sorghum vulgare «u- 

danense. 

Wheat ...._ Trittcum oestivum. 

or any mixture of such forage crops, for 
use only as an animal feed. 


<b) Such additive is used only as a 
chemical preservative for the purpose of 
retarding oxidative destruction of nat¬ 
urally occurring carotenes and vitamin 
E in the forage crops. 

(c) It is added to the dehydrated for¬ 
age crops in an oil mixture containing 
only suitable animal or suitable vege¬ 
table oil. prior to grinding and mixing. 

<d) The maximum quantity of the ad¬ 
ditive permitted to be used and to remain 
in or on the dehydrated forage crop shall 
not exceed 150 parts per million. 

(c) To assure the safe use of the addi¬ 
tive. the label of the market package 
shall contain, in addition to other In¬ 
formation required by the act: 

(1) The name of the additive as speci¬ 
fied in this section. 

(2) Directions for the incorporation 
of the additive in the forage crops, as 
specified In paragraph <c) of this sec¬ 
tion. with the directive that only suitable 
animal or suitable vegetable oils are to 
be used in the oil mix. 

(f) The label of any dehydrated for¬ 
age crops treated with the additive or 
the label of an animal-feed supplement 
containing such treated forage crops, 
shall, in addition to other information 
required by the act, bear the follovrlng 
statements: 

(1) "Ethoxyquin, a preservative." or 
"Ethoxyquin added to retard the oxida¬ 
tive destruction of carotene and vitamin 
E " 

(2) The statement "For use in animal 
feed only." 

§ 121.202 Ethoiyquin In animal feeds. 

Ethoxyquin <l,2-d!hydro-6-ethoxy- 
2.2.4-trimethylquinoline) may be safely 
used in animal feeds, when incorporated 
therein In accordance with the following 
prescribed conditions: 

(a) It is intended for use only: (1) As 
a chemical preservative for retarding 
oxidation of carotene, xanthophylls, and 
vitamins A and E in animal feed and 
fish food and. (2) as an aid in prevent¬ 
ing the development of organic perox¬ 
ides In canned pet food. 

(b) The maximum quantity of the 
additive permitted to be used and to re¬ 
main In or on the treated article shall 
not exceed 150 parts per million. 

<c> To assure safe use of the additive, 
the label and labeling of the food addi¬ 
tive container and that of any inter¬ 
mediate premixes prepared therefrom 
shall contain. In addition to other infor¬ 
mation required by the act: 

(1) The name of the additive, ethoxy¬ 
quin. 

(2) A statement of the concentration 
or strength contained therein. 

(3) Adequate use directions to provide 
for a finished article with the prop 6 ** 
concentration of the additive as provided 
in paragraph (b) of this section, whether 
or not intermediate premixes are to be 
used. 

(d) The label of any animal feed con¬ 
taining the additive shall. In addition 
to the other information required by the 
act. bear the statement "Ethoxyquin. a 
preservative" or "Ethoxyquin added to 
retard the oxidative destruction of caro- 
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tone, xanthophylls. and vitamins A and 

g 121.203 Polyoxyethylene clycol (400) 
mono- and dioleatc*. 

The food additive polyoxyethylene gly¬ 
col (400) mono- and dlolcates may be 
safely used as an emulsifier in call-milk 
n placer formulations. 

§ 121.204 Dioxatluon. 

A tolerance of 18 parts per million 
is established for residues of dloxathion 
< 2 . 3 -p-dioxanedithiol-S,S-bls (O.O-di- 
ethylpliosphorodithioate)) in dehydrated 
citrus pulp for cattle feed when present 
therein as a result of the application of 
the pesticide to the growing agricultural 
crop. 

§ 121.205 Hescrpinc. 

The food additive reserpine (3.4,5-trl- 
m ethoxy benzoyl methyl rcserpate) may 
be safely used in animal feed in accord¬ 
ance with the following prescribed 
conditions: 

(a) When used in this section: 

(1) The term "reserpine" refers to re¬ 
serpine or feed grade recerpine. 

(2) The quantities of the additive pre¬ 
scribed refer to the weight of reserpine as 
the base, assaying not less than 94 per¬ 
cent C 33 H 40 N 2 O 9 . 

(3) The antibiotic activities author¬ 
ized are expressed in terms of the weight 
of the appropriate antibiotic standard. 

(b) Permitted uses of reserpine alone 
and with certain other additives in medi¬ 
cated feeds are described in tabular form 
in this section, and the tables are to be 
read as follows: 

(1) Where the principal ingredient is 
the sole medicament, the required limi¬ 
tations and indications for use are found 
on the same line entry. 

(2) Where the principal ingredient is 
combined with a secondary ingredient, 
the required limitations and indications 
for use for the secondary ingredient are 
found on the same line entry. The re¬ 
quired limitations and indications for 
use of the principal ingredient at the 
designated concentration are found on 
the line entry for the principal ingredient 
alone, and both sets of applicable limita¬ 
tions and indications for use shall apply. 
If duplicate limitations occur, they may 
be appropriately combined. 

(3) Permitted combinations of princi¬ 
pal ingredient and secondary ingredient 
are individually listed. Unless specifi¬ 
cally provided by the regulations, the 
principal ingredient may not be mixed 
with two or more secondary ingredients. 

(4) Where cross-references specify a 
particular table and item number of 
another section, use of only the princi¬ 
pal ingredient of the numbered item is 
authorized thereby. 

(5) The term "principal ingredient” 
as used in this section refers to the 
additive named in the title of this sec¬ 
tion and is not intended to imply that 
the ingredient is of greater value than 
the other additives named in this section. 

(c) it is used or intended for use as 
follows: 


Tails i—R sassms With ox Without Antibiotic* ns Comtlktx Omcxxx Fsso 


Prtorlpa) 

Ingredient 

Om. per 
too 

Combined with— 

Om. per 
too 

]. Reserpine.__. 

0.905 

# 



(A 0001%) 



(x) Reserpine- 

.908 

Bacitracin.. 

4-60 

(b) Reserpine.... 

.908 

C bkrte traey dine. 

10-60 

(c) Reaerpta*_ 

.908 

. .do......... ... . 

60 200 

(d) Rcwrptne_ 

.908 

Bacitracin.. 

56-W 

X Reserpine- 

L 82 



(A 0002%) 



(s) Reserpine_ 

183 

Bacitracin. 

10-300 


Limitations 


Indications Cor tux 


For broilers.. 


For broilers a* bodtre- 
dn or tine borltracln. 

For broilers: m chloe- 
tetracycline bydro- 
ehloride 

For broiler*; 1121.208(d), 
table l, item* I.2.X. 
II; m chloric tracy- 
dine hydrochloride. 

As procribed In 1121.232 
id). Items 9.1, 5.1. and 
Al; or l n I 121.333(d), 
Item* Al. Al. and 0,1; 
as bacitracin or tine 
bxcitrndn. 

Laying bens.. 


As prescribed in 1121.232 
<d>. Items I.l, XI. 4.1, 
Al, and Al; or In 
ft 121.233(d). Items 1.1, 
2.1,1.1,5.1. and 0.1; as 
bacitracin or rlnc bac¬ 
itracin. 


Improve performance 
Ui)tier stressful 
environmental con¬ 
ditions. 

Growth pcomot ion and 
Iced efficiency. 

Do. 


1121.200(d)? table 1. 
items 1, Z 0.1L 


1121.233(d), items 2.1, 
Al, and 0.1: 

|121 233(d). items Zl, 
Al, and AL 


Improve productive 
performance uixlcr 
stressful environ¬ 
mental conditions. 
1121.232(d), Items 1.1. 

XI, 0.1. Al. and Al. 
1121.253(d), items 1.1; 
Xt, 4.1, Al, and Al. 


Tails 2— Rxennxi Wrrn ox Without Antibiotic* in Courumt Tuxxst Fibd 


Principal 

Ingredient 

Om. per 
ton 

Combined with— 

Om. per 
too 

Limitations 

Indications far use 

L Reserpine- 

0.182 



For turkeys over 4 week* 
of a«e. 

PrerenUoo off aortlo 
rapture. 

0.00002%) 

Penicillin. 


(a) Reaerptne_ 

.182 

X 4-50 

For turkeyaover 4 week* 
of ace; as procaine 
penicillin. 

Growth promotion and 
food efficiency. 

Cb) Reeerplne.... 

.187 

Bacitracin.. 

4-50 

For turkey* over 4 weeks 

Do. 




ot a*x, a* bacitracin or 


(c) Roacrpine_ 

. 182 

ChlertetracycUno. 

19-50 

tine bacitracin. 

For turkeys over 4 weeks 
of age: as ehiovtetracy¬ 
cline hydrochloride. 

Do. 

(d) Reserpine.... 

.182 

.do. 

69-300 

For turkey*; over 4 
works off ate; 1121.201 

1121.200(d). tablet, 
Items 1.A7.1X 


2. Reaerplm. 




(d). table 1, Item* 
1,3.7,12; as chloricira- 
cycrlne hydro- 
chloride. 



.908 



For torkers over 4 weeks 
of ape; M not to 01 - 

raed 6 days. 

Treatment of aortlo 
rupture. 

(a) Reaerplm- 

(0.0001%) 



.905 

Penicillin. 

X 4-50 

For tarkevsorer4 weeks 
Of ape; feed not to ex¬ 
ceed A day*; as pro¬ 
caine penlclBtn, 

Growth promotion and 
food efficiency. 

Cb) Reaerptne_ 

.008 

Badtradn- 

4-60 

For turkeys ovwr 4 weeks 
of axe; food not to ex¬ 
ceed 5 days; as bacitra¬ 

Do. 

(c) Rftsarptoft.... 


ChlortetracycUn*. 


cin or due bacitracin. 


.906 

19-50 

For turkeys over 4 work* 
of aie; food not to ex- 
coed 6 days; as cidor- 

Do. 







tetracycline hydro* 


(d) Rrarrplne.... 

. 908 

♦. do......... 

50 300 

For turkeys; over 4 
weeks of af»; f»*d not 

1131.208(d), table I, 
items 1,3,7, IX 





to exceed 6 days; tu 
prawn bod in 1121200 
Id), table 1, items 1,3, 
7.12; as rhkw tetra¬ 
cycline hydrochloride. 




(d) To assure safe use, the label and 
labeling of the additive, any combina¬ 
tion of additives, and any feed additive 
supplement, feed additive concentrate, 
feed additive premix. or complete feed 
prepared therefrom shall bear, in addi¬ 
tion to the other information required 
by the act, the following: 

(1) The name of the additive or 
additives. 

(2) A statement of the quantity or 
quantities contained therein, except that 
the label of the complete feed need not 
bear the quantities of the antibiotic 
drugs added solely for growth promotion. 


Notx: I 121.203(d) (2) wax amended to 
read 'A statement or the quantity or 
quantities contained therein’* by on order 
published In the Pkdcxal Rrcisna on 
March 20. 1965. 30 Fit. 3707, effective Janu¬ 
ary 1, 1006. The effective date of this amend¬ 
ment was stayed by an order published In 
the Fokxal Rcoisrem on September 28 . 1965, 
30 PR. 12353, pending resolution of issues 
xt x public hearing. 

(3) Adequate directions and warnings 
for use. 

g 121.206 Condensed, extracted glu¬ 
tamic acid fermrntation product. 

The additive condensed, extracted 
glutamic acid fermentation product may 
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Tabi.k I-Htouomtciw B Oi CoiirLcrc Swntx Feed 


Principal ingredient 

Onunx per 
ton 

Cotn blood with— 

Grams 
per loo 

Limitation! 

Indications for use 

1. flyiromyeln B _ 

a. Hyjrromycin B. 

13 

12 

Tytoftn- 

10 100 

For twine; withdraw 4* 
hours prior to daughter. 

For twin*, as tytodn phos¬ 
phate; continuous, a* 
follow*. 

Control of initia¬ 
tion of lor** 
roundworm* 
(Aftarit mix), 
nodular worm* 

( OrsoptofrxU- 
mum i fmivtum). 
and whipworm* 

( 7Yit 4u»r»x mix). 

Growth promotion 
and ford cfll- 
cimcy. 





Animal 

weight 

Amount 
of tytartn 
in feed 






Ptmmds 

101 to market 
wrlch t. 

41-100. 

Grams ptt 
fan 
10-30 

30-40 






Up to 40__ 

30*100 


b. nyKTOtnycln B. 

e. Hjrcrt>mycin B. 

12 

12 

Chtortetrocycllos. 

C h lartetrocy cline. 

50-100 

100-300 

Withdraw 4S hour* prior 
to slnuctitrv. 

For rwino; as chlortetra¬ 
cycline bvttrochJortde; 
withdraw 4H hour* prior 
to slaughter. 

For svrtno; a* ehlortrtracy- 
clin#* hytrocbkwtdr. 

withdraw W hour* prior 
to daughter. 

Maintenance of 
weight pda La 
prearnce of 
atrophic rhinitis 
reduction of 
Incidence of 
cervical otaewas- 
«*; prevention 

of bacterial 
rwtne enter It U. 

Treatment of 
bacterial swtne 
enteritis. 


(e) To assure safe use, the label and 
labeling of the additive, any combination 
of the additives, and any feed additive 
supplement, feed additive concentrate, 
feed additive premix, or complete feed 
prepared therefrom shall bear. In addi¬ 
tion to the other Information required by 
the act, the following: 

(1) The name of the additive or 
additives. 

(2) A statement of the quantity or 
quantities contained therein, except that 
the label of the complete feed need not 
bear the quantities of the antibiotic 
drugs added solely for growth promotion. 

Note: I 121.213<6) (3) was amended to read 
"A statement of the quantity or quantities 
contained therein" by an order published in 
the Fkooai* Rxcistx* on March 20, 1065. 30 
F.R 3707. effective January i. 1000. The 
effective date of tills amendment waa ^stay ed 
by an order published In the FXx*r*AL 
Rjcoisra on September 28. 1065. 30 F R. 
12353. pending resolution of issues at a public 
hearing. 

(3) Adequate directions and warnings 
for use, 

§ 121.214 Didh} lcarhamasinc. 

Diethylcarbamazine may be safely 
used in animal food when incorporated 
therein in accordance with the following 
conditions: 

(a) It is used or intended for use as 
an aid in the control of large round- 
worms (ascarids) In dogs. 

(b) The quantity of the additive per¬ 
mitted to be used or to remain in or on 


the finished medicated food shall be 66 
parts per million, or 30 milligrams per 
pound. 

(c) To assure safe use of the additive, 
the label and labeling of the additive and 
any feed additive supplement, feed addi¬ 
tive concentrate, feed additive premix. 
or complete feed prepared therefrom 
shall bear. In addition to the other in¬ 
formation required by the act, the 
following: 

(1) The name of the additive. 

(2) A statement of the quantity of the 
additive contained therein. 

(3) The word “medicated" promi¬ 
nently and conspicuously, on any feed 
preparation containing the additive, and 
in juxtaposition with the name of the 
feed preparation. 

(4) Adequate directions and warnings 
for use. Including a prominent statement 
that such medicated dog food is to be 
used only when Infestation by large 
roundworms (ascarids) is suspected or 
known to be present. 

8 121.213 0,0-Dietliyl S-2-(ethyl lliio) 
ethyl photphorodilhioate. 

Tolerances for residues of O.O-diethyl 
5-2-(ethyl thlo) ethyl phosphorodlthio- 
ate, calculated as demeton, In ingredi¬ 
ents for livestock feed arc established as 
foUows: 

(a) 5 parts per million in dehydrated 
sugar beet pulp when present therein as 
a result of the application of the pesticide 
to the growing agricultural crop, pro¬ 


vided that. If residues of demeton are 
also present, the total of both residues 
shall not exceed 5 parts per million. 

(b) 5 parts per million in pineapple 
bran when present therein as a result 
of the application of the Insecticide in 
the production of pineapples. 

§ 121.216 Sodium 2,2-dichloroprop .»• 

Hilt* 

A tolerance of 20 parts per million 
Is established for residues of sodium 2.2- 
dichloropropionate (calculated as 2,2- 
dlchloropropionlc acid) in dehydrated 
citrus pulp for cattle feed, when present 
therein as a result of the application of 
the pesticide during the growing of 
grapefruit, limes, oranges, and tan¬ 
gerines. 

§ 121.217 Tylosin. 

The food additive tylosin may be safely 
used In accordance with the following 
prescribed conditions: 

(a) Tylosin is the antibiotic substance 
produced by growth of Streptomycts 
fradiae or the same antibiotic substance 
produced by any other means, and for 
the purposes of this section refers to 
tylosin as the specified salt. 

(b) The quantities of tylosin or salts 
of tylosin referred to in this section refer 
to activities of tylosin base. 

(c) Permitted uses of tylosin alone 
and with certain other additives arc de¬ 
scribed in tabular form in tills section, 
and the tables are to be read as follows: 

(1) The numbered line items estab¬ 
lish the required limitations and indica¬ 
tions for use of the principal ingredient 
as the medicament alone or with addi¬ 
tional ingredients added for Increased 
effectiveness. 

(2) The lettered line items establish 
the required limitations and indications 
for use of secondary ingredients that 
may be added to the indicated principal 
ingredient. Where principal and sec¬ 
ondary ingredients have been mixed, 
the applicable limitations and Indica¬ 
tions for use from both the numbered 
items and lettered Items apply. If dupli¬ 
cate limitations occur, these may be ap¬ 
propriately combined. 

(3) Permitted combinations of prin¬ 
cipal ingredient and secondary ingredi¬ 
ents are lndvldually listed. Unless spe¬ 
cifically provided by the regulations, the 
principal Ingredient may not be mixed 
with two or more secondary Ingredients. 

(4) Where cross-references specify a 
particular table and item number of an¬ 
other section, use of only the principal 
ingredient of the numbered item is au¬ 
thorized thereby. 

(5) The term "principal ingredient*’ as 
used In this section refers to the additive 
named In the title of this section and is 
not intended to Imply that the ingredient 
Is of a greater value than any other ad¬ 
ditives named in this section. 

<d> It is used or Intended for use as 
follows: 
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Tabu I-Ttloto to* imrcnoM 


! rtnclnal 
tnmdifiDt 


Quantity 


Combined 

with— 


Quantity 


Indication* for um 


L Tyiodn.... 


4.33 mi -12.5 

mi per 

■tnuiu 


a. Tyloata ... 


6 n mg.-in 
m*. pec 
btnui 


1 Tylortn.. 


1 mg.-4 
m*. par 
pound of 
body 
weight. 



Tyloata On 1 cm. par 
drinking gallon, 
water). 


For turkeys; not for laytng 
turkey*. Inject 6,33 mg, or 
U-3 eng par tlnua. depend- 
In* on »r verity of infiKtkm; 
do not inject wtthtn 5 days 
of s laug hter ; u t>k*tn ur- 
Irate, 

For turkeya; admtnteU’r not 
more than 3 days in drtnk- 
In* water; do not admin Liter 
within A days of slaughter, 
as lyUwin lortrata. 

For *wlne; administer Intrn- 
irmicuUrly not more than 3 
days; do not administer 
within « days of slaughter; 
as tykwtn base. 


Treatment of infra- 
lions ainuKlb. 


Maintaining weight 
gains and feed efB- 
ctrncy in the pres¬ 
ence of Infectious 
■tauattia. 

Treatment of eryiip- 
alas, pneumonia, 
dysentery < rtbri- 
oolc), arthritis due 
to tileumjmeu- 
raoula-like orga- 

pluni 


Tabu 3—'Truant or Daunraro Watk* 


IMndpal 

ingredient 


1 Tyloain^ 


1. Tytodn_ 


Grams 

iw 




a an 


Comhtned 

with- 

Quantity 










Limitations 


Indications for os* 


For chicken* not for laying 
chickens; administer not mare 
than fi days; do not administer 
within 7i hours of ilaughUr; 
as tyloedn tartrate. 

For turkeys: administer not 
mors than 6 day* in drinking 
water; do not ad minister with¬ 
in ft days of slaughter; as tylo¬ 
gin tartrate. 

For twine. adnilnistrr not man* 
than 10 days; withdraw 48 
boor* prior to slaughter; as 
tyloain busr. 


Prevention or treat¬ 
ment of chronic 
respiratory dlteass 
(airsac Infection). 

Maintaining weight 
gains and feed 
efficiency in Uie 
presence of Infeo* 
tious sinusitis. 

Prevention or treat- 
inrnt of swine 
dysentery (rib- 
rtiwUc). 


Tabu »—Ttaoanr w Animal Fku> 


Principal 
: r. din.t 


t TykMilU. 


1 TylodlL_ 


L Tyk*ta+ 
rtreptomyoiii 


4. Tyloata__ 


Gram* 
per too 

Combined 

with— 

10-100 


10-100 

Hyjrtrcnycln B.. 

40-100 


10-100 


40-100 





Grants 
per too 


Limitations 


For swine; as tyloain phosphate; 
continuous its# m follows; 


Or ami ptr 

10*30-101 lb. to market wright. 

*M0_41-100lb. animal weight. 

30*100-Up to 40 lb. animal weight. 


120 


For swine: withdraw 48 hoars 
prior to slaughter. 

For swine; 100 rm per ton for at 
least 3 weeks folio wed by 40 gm. 
per ton until market weight; as 
tyloain ptxwphate. 

For twine; la a combination con¬ 
taining tyloata and streptomy- 
dn tat a i to 1 ratio; as tytela 
ptxxphatr plus streptornybln 
sulfate as follows: 


Indications for use 


Growth promotion 
and feed efficiency. 


1121.213(e), Table 
Z liciu 1. 

Prevention of swine 
dysentery (vlb- 
rianlc). 

Growth promotion 
and food efficiency. 


Ornu per ton 

40-100....Up to 40 lb. animal weight. 

30-40_41-100 lb. animal weight. 

10-30 . ioi tb. to market weight. 


For swine; administer In feed os 
tyloain phosphate after treat¬ 
ment with tyloain In drinking 
water as tylosln base; 0.23 gm. 
per gnllmi In drinking water for 
3- 10 days. 40-100 gm. per ton In 
feed for 3d weeks. 


Treatment and con¬ 
trol of«wine dysen¬ 
tery (TtbrtocUe). 


<e> To assure safe use, the label and 
labeling of the additive, any combina¬ 
tion of additives, and any feed additive 
supplement, feed additive concentrate, 
feed additive premix, or complete feed 
prepared therefrom shall bear, in addi¬ 
tion to the other information required 
by the act, the following: 

(1) The name of the additive or 
additives. 


<2> A statement of the quantity or 
quantities of each contained therein. 

(3) Adequate directions and warnings 
for use. 

S 121.218 Diuron* 

A tolerance of 4 parts per million is 
established for residues of diuron (3- 
(3,4-dlchlorophenyl)- 1.1-dimethyl urea) 
in dried citrus pulp for livestock feed 


when present therein as a result of the 
application of the pesticide in the pro¬ 
duction of citrus fruits. 

§ 121.219 Prtimaxi nc hydrochloride. 

Promazine hydrochloride may be 
safely used in or on animal feed when 
incorporated therein in accordance with 
the following prescribed conditions: 

(a) It is used or intended for use as 
a tranquilizer for cattle (except lactaUng 
dairy animals) and horses. 

(b) It is used In an amount not less 
than 0.75 milligram nor more than 1.25 
milligrams of the additive per pound of 
body weight 

(c) To assure safe use of the additive, 
the label and labeling of the additive and 
any feed additive supplement, feed addi¬ 
tive concentrate, feed additive premix, 
or complete feed prepared therefrom 
shall bear, in addition to the other in¬ 
formation required by the act, the fol¬ 
lowing : 

<1> The name of the additive. 

(2) A statement of the concentration 
or strength of the additive contained 
therein. 

(3) Adequate directions and warnings 
for use. 

(4) A prominent statement that the 
preparation is for use in cattle, except 
lactatlng dairy animals, and horses. 

(5) A statement that the medication 
Is to be withdrawn 72 hours prior to 
slaughter. 

(6) The word “medicated." promi¬ 
nently and conspicuously, on any feed 
preparation containing the additive, and 
in juxtaposition with the name of the 
feed preparation. 

g 121.220 Nyniaiin. 

The food additive nystatin may be 
safely used in animal feed in accordance 
with the following prescribed conditions: 

(a) Nystatin is the antibiotic sub¬ 
stance produced by growth of Strepto- 
myces noursci (Pam. Actlnomycetaceae) 
or the same antibiotic substance pro¬ 
duced by any other means, and for the 
purpose of this section refers to nystatin 
or feed-grade nystatin. 

(b) The antibiotic activities author¬ 
ized arc expressed in this section in terms 
of the weight of the appropriate anti¬ 
biotic standard, except that 1 gram of 
nystatin is equivalent to 2.800,000 units 
of activity. 

(c) Permitted uses of nystatin alone 
and with certain other additives In medi¬ 
cated feeds are described in tabular form 
in this section. These tables arc to be 
read as follows: 

(1) The numbered line items estab¬ 
lish the required limitations and indi¬ 
cations for use of the principal ingredi¬ 
ent as the medicament alone, or with 
another ingredient added. 

(2) The lettered line items establish 
the required limitations and indications 
for use of secondary ingredients that 
may be added to the principal ingredi¬ 
ent. Where principal and secondary in¬ 
gredients have been mixed, the applicable 
“limitations'* and “indications for use" 
from both the numbered items and 
lettered Items apply. If duplicated 11ml- 
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(2) A statement of the quantity or 
quantities contained therein, except that 
the label of the complete feed need not 
bear the quantities of antibiotic drugs 
added solely for growth promotion. 

(3) Adequate directions and warnings 
for use. 

5 121.221 Dcmcton. 

A tolerance of 5 parts per million Is 
established for residues of demeton (a 
mixture of 0,0-diethyl 0(and 5) -2-(eth¬ 
yl thio) ethyl phosphorothloates) In de¬ 
hydrated sugar beet pulp for livestock 
feed when present therein as a result 
of the application of the pesticide in the 
production of sugar beets, provided that 
If residues of 0,0-diethyl 5-2-(ethyl thio) 
ethyl phosphorodithioate are also pres¬ 
ent. the total of both residues shall not 
exceed 5 parts per million. 

§ 121.222 Verxilr. 

The food additive verxlte (exfoliated 
hydrobiotltc) may be safely used In 
animal feed in accordance with the fol¬ 
lowing prescribed conditions: 

(a) The food additive is a thermally 
expanded magnesium-aluminum-iron 
silicate containing a minimum of 98 per¬ 
cent of hydroblotite having a bulk den¬ 
sity of from 5 to 7 pounds per cubic foot. 

(b) It Is used or intended for use: 

<1) In poultry feed at a level not to 

exceed 5 percent of the weight of the 
finished feed as a nonnutritlve bulking 
agent for restricting calorie intake in 
pullet replacement feeds. 

(2) As an anticaking or blending 
agent, pelleting aid. or nonnutritive 
carrier for the incorporation of nutri¬ 
ents in poultry, swine, dog, or ruminant 
feeds, in an amount not to exceed that 
necessary to accomplish its intended 
effect and in no case to exceed 1.5 per¬ 
cent of the dog feed or 5 percent of the 
final feed for other animals. 

(c) To assure safe use of the additive, 
the label of any feed additive supple¬ 
ment, feed additive concentrate, feed 
additive premix, or complete feed pre¬ 
pared therefrom shall bear, in addition 
to the other information required by the 
act, the name of the additive, and when 
the additive is present in excess of 1 
percent, a statement of the quantity of 
the additive contained therein and the 
term nonnutritive" in juxtaposition 
therewith. 

§ 121.223 Sodium nitrite. 

Sodium nitrite may be safely used in 
canned pet food containing meat and 
fish in accordance with the following 
prescribed conditions: 

It Is used or intended for use alone 
as a preservative and color fixative in 
canned pet food containing fish, meat, 
and flsh and meat byproducts so that the 
level of sodium nitrite does not exceed 
20 parts per million. 

0>) To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act: 

fl) The label of the additive shall 
bear: 

<i> The name of the additive. 

<il> A statement of the concentration 
of the additive in any mixture. 
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(2) The label or labeling shall bear 
adequate directions to provide a final 
product that complies with the limita¬ 
tions prescribed In paragraph (a) of this 
section. 

fj 121.224 Mctliyl cMero of higher fatty 
acids. 

The food additive methyl esters of 
higher fatty acids may be safely used In 
animal feeds in accordance with the fol¬ 
lowing prescribed conditions: 

(a) The food additive is manufactured 
by reaction of methyl alcohol with fecd- 
gradc fats or oils and consists of not 
less than 70 percent methyl esters of the 
following straight-chain monocarboxylic 
acids: Docosahexanoic acid, elcosapen- 
tnnoic acid, llnolelc acid, myrlstic acid, 
oleic acid, palmitic acid, palmitoleic acid, 
and Atcaric acid, and lesser amounts of 
the associated acid esters. 

<b) The food additive meets the fol¬ 
lowing specifications: 

(1) Free methyl alcohol not to exceed 
150 parts per million. 

(2) Unsaponiflable matter not to ex¬ 
ceed 2 percent. 

(3) It Is free of chick-edema factor or 
other factors toxic to chicks, as evi¬ 
denced during the bloassay method for 
determining the chick-edema factor as 
prescribed In subparagraph (4X11) of 
this paragraph. 

(4) For the purposes of this section: 

(1) Unsaponiflable matter shall be de¬ 
termined by the method described in 
section 26.049, Official Methods of Analy¬ 
sis of the Association of Official Agricul¬ 
tural Chemists, Ninth Edition (1960). 

(ID The chick-edema factor bioassay 
method described in the Journal of the 
Association of Official Agricultural 
Chemists, Volume 44. page 146 (1961), 
shall be employed. The presence of 
chick-edema factor shall be determined 
by a comparison between the mean log 
of the pericardial fluid volumes of a test 
group and of a concurrent negative con¬ 
trol group. The significance of the dif¬ 
ference in pericardial fluid volumes be¬ 
tween the test group and the negative 
control group Is determined by calculat¬ 
ing a "t" value according to the 
formula: 



where: 

x ( and x c are the means of the logs of the 
pericardial fluid volumes of the teet and 
control groups, respectively: 

n t and are the number of chicks in the 
respective group*; 

V and $J are the variances of the test and 
control groupe, respectively. 

The variances are calculated as follows: 
n(Zx»)-(Xx)« 

«(n—1) 

where: 

2z is the sum of the logs of the pericardial 
fluid volumes; 

Zx* Is the sum of the squares of the logs of 
the pericardial fluid volumes for either 
the test t or control c group data. 

The test sample is judged to contain 
chick-edema factor if the calculated T 
exceeds -f 1.3 and the mean log of the 
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pericardial fluid volume obtained from 
the negative control group multiplied by 
100 is less than 1.1461. 

(til) "Other factors toxic to chicks" 
referred to in paragraph <J>) (3) of this 
section shall be determined during the 
course of the bioassay test described in 
subdivision (11) of this subparagraph, 
on the basis of chick deaths or other 
abnormalities not attributable to chick- 
edema factor or to the experimental con¬ 
ditions of the test. 

(c) It Is used or intended for use as 
a supplementary source of fat for animal 
feed. 

(d) To assure safe use of the additive. 
In addition to the other Information 
required by the act: 

(1) The label and labeling of the ad¬ 
ditive, and * any feed additive supple¬ 
ment, feed additive concentrate, feed ad¬ 
ditive premix, or complete feed prepared 
therefrom shall bear: 

(1) The name of the additive. 

<U) The designation "feed grade" in 
juxtaposition with the name and equally 
as prominent. 

(2) The label or labeling of the addi¬ 
tive and any feed additive supplement, 
feed additive concentrate, feed additive 
premix, or complete feed prepared there¬ 
from shall bear adequate directions for 
use. 

§ 121.225 Antibiotic* for grovrth promo¬ 
tion and feed efficiency. 

The antibiotics listed In tills section 
may be safely used In animal feeds as 
an aid in stimulating growth and im¬ 
proving feed efficiency, in accordance 
with the following prescribed conditions: 

(a) Procaine penicillin. Procaine 
penicillin as follows: 

(1) Procaine penicillin is the procaine 
salt of the antibiotic substance produced 
by the growth of Penlcilllum notatum or 
Penlclllium chrysogenum or the same 
antibiotic substance produced by any 
other means. 

(2) The quantities of the antibiotics 
referred to In this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standards. 

(3) It is used or intended for use: 

<i) In the feed of chickens, turkeys, 
and pheasants in an amount not less 
than 2.4 grams nor more than 50 grams 
per ton of finished feed. 

(il) In the feed of quail not over 5 
weeks of age. In an amount not less than 
5 grams nor more than 20 grams per 
ton of finished feed. 

(111) With bacitracin, bacitracin meth- 
ylcnc disalicylate, manganese bacitracin, 
or zinc bacitracin In the feed of chickens 
and turkeys, in an amount not less than 
0.6 gram of penicillin and not less than 
3 grams of the bacitracin nor more than 
50 grams of the combination per ton of 
finished feed. 

(iv) With streptomycin. In the feed 
of chickens and turkeys in an amount 
not less than 2.4 grams of penicillin and 
not less than 12 grams of streptomycin 
nor more than 50 grams of the combina¬ 
tion. 

(v) With tylosin phosphate in the 
feed of chickens. In an amount not less 
than 3.2 grams nor more than 50 grams 
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of the combination per ton of complete 
feed. It Is combined in a ratio of 1.2 
parts of penicillin to 2 parts of tylosin. 

(vi> With bacitracin, bacitracin meth¬ 
ylene disalicylate. manRanese bacitracin, 
or zinc bacitracin in the feed of swine, 
in an amount not less than 2J> crams of 
penicillin and not less than 7,5 grams 
of bacitracin nor more than 50 grams of 
the combination per ton of finished feed. 

(vii) With streptomycin in the feed of 
swine, in an amount not less than 1.5 
grams of penicillin and not less than 7.5 
grams of streptomycin nor more than 50 
grams of the combination per ton of 
finished feed. 

(viii) In the feed of swine in an 
amount not less than 10 grams of peni¬ 
cillin nor more than 50 grams of peni¬ 
cillin per ton of finished feed. 

(b) Bacitracin. Bacitracin as follows: 

(1) Bacitracin is the antibiotic sub¬ 
stance produced by the growth of Bacil¬ 
lus subtills var. Tracy or the same anti¬ 
biotic substance produced by any other 
means, and for the purposes of this para¬ 
graph refers to bacitracin or feed grade 
bacitracin. 

(2) The quantities of the antibiotics 
referred to in this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standards. 

(3) It is used or Intended for use: 

(1) In the feed of chickens, turkeys, 
and pheasants in an amount not less 
than 4 grams nor more than 50 grams per 
ton of finished feed. 

<ii> In the feed of quail not over 5 
weeks of age. In an amount not less than 
5 grams nor more than 20 grams per ton 
of finished feed. 

till) With procaine penicillin as pro¬ 
vided In paragraph (a)(3) till) of this 
section. 

(iv) In the feed of swine, in an amount 
not less than 10 grams nor more than 50 
grams per ton of finished feed. 

(v) With procaine penicillin as pro¬ 
vided in paragraph (a) (3) <vi) of this 
section. 

(c) Zinc bacitracin . Zinc bacitracin 
as follows: 

(1) Zinc bacitracin is the zinc salt of 
the antibiotic substance produced by 
growth of Bacillus subtills var. Tracy or 
the same antibiotic substance produced 
by any other means, and for the purposes 
of this paragraph refers to zinc baci¬ 
tracin or feed grade zinc bacitracin. 

(2) The quantities of the antibiotics 
referred to in this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standards. 

(3) It is used or intended for use: 

(i) In the feed of chickens, turkeys, 
and pheasants in an amount not less 
than 4 grams nor more than 50 grams 
per ton of finished feed. 

(ii) With procaine penicillin as pro¬ 
vided in paragraph (a) (3) (ill) of this 
section. 

Oil) in feed for growing cattle. In an 
amount providing not less than 35 mini- 
grams nor more than 70 milligrams per 
animal per day. 

(iv) In the feed of quail not over 5 
weeks of age, in an amount not less than 
5 grams nor more than 20 grams per 
ton of finished feed. 


(v> In the feed of swine, in an amount 
not less than 10 grams nor more than 50 
grams per ton of finished feed. 

(vi> With procaine penicillin as pro¬ 
vided in paragraph (a)(3)(vi) of this 
section. 

(d) Bacitracin methylene disalicylate . 
Bacitracin methylene disalicylate as 
follows: 

(1) Bacitracin methylene dlsalicylate 
Is the methylene dlsalicylate salt of the 
antibiotic substance produced by growth 
of Bacillus substilis var . Tracy or the 
same antibiotic substance produced by 
any other means, and for the purpose of 
this paragraph refers to bacitracin 
methylene dlsalicylate or feed grade 
bacitracin methylene diiallcylate. 

(2) The quantities of the antibiotics 
referred to in this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standards. 

(3) It is used or intended for use: 

(i) In the feed of chickens, turkeys, 
and pheasants in an amount not less 
than 4 grams nor more than 50 grams 
per ton of finished feed. 

(ii) With procaine penicillin os pro¬ 
vided in paragraph (a) (3) (111) of this 
section. 

(ill) In the feed of quail not over 5 
weeks of age, in an amount not less than 
5 grams nor more than 20 grams per ton 
of finished feed. 

(iv) In the feed of swine, in an 
amount not less than 10 grams nor more 
than 50 grams per ton of finished feed. 

(v) With procaine penicillin as pro¬ 
vided in paragraph (a) (3) <vi) of this 
section. 

<e) Streptomycin. Streptomycin as 
follows: 

<1> Streptomycin is the antibiotic 
substance produced by the growth of 
Streptomyces grUeus or the same anti¬ 
biotic substance produced by any other 
means, and for the purposes of this para¬ 
graph refers to streptomycin or feed 
grade streptomycin. 

(2) The quantities of the antibiotics 
referred to in this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standards. 

(3) It is used or intended for use: 

(i) In the feed of chickens and tur¬ 
keys In an amount not less than 30 grams 
nor more than 50 grams per ton of fin¬ 
ished feed. 

(ii) With procaine penicillin as pro¬ 
vided In paragraph (a) (3) (tv) of this 
section. 

(iii) With procaine penicillin as pro¬ 
vided in paragraph (a) (3) (vii) of this 
section. 

(f) ChlortetracycUne. Chlortetracy- 
cline as follows: 

(1) ChlortetracycUne is the antibi¬ 
otic substance produced by growth of 
Streptomyces aureofaciens or the same 
antibiotic substance produced by any 
other means, and for the purposes of 
this paragraph refers to chlortetracy- 
cline or feed grade ChlortetracycUne. 

(2) The quantities of the antibiotic 
referred to in this paragraph refer to ac¬ 
tivity equivalent to that of the appropri¬ 
ate antibiotic master standard. 


(3) It is used or intended for use: 

(1) In the feed of chickens and tur¬ 
keys. in an amount not less than 10 
grams nor more than 50 grams per ton 
of finished feed. 

(U) In the feed of mink. In an amount 
not less than 20 grams nor more than 
50 grams per ton of finished feed, and 
also as an aid In increasing pelt size. 

(ill) In the feed of horses up to 1 year 
of age in the amount of 85 milligrams per 
head per day. where such horses are not 
to be slaughtered for food purposes. 

(iv) In the feed of swine, in an amount 
not less than 10 grams nor more than 
50 grams per ton of finished feed. 

(v) In the feed of lambs and growing 
sheep. In an amount not less than 20 
grams nor more than 50 grams per ton 
of finished feed. 

(vi) In the feed of calves. In an 
amount not less than 25 milligrams per 
head per day nor more than 70 milli¬ 
grams per head per day in finished feed. 

(vii) In the feed of growing cattle. In 
an amount equal to 70 milligrams per 
head per day in finished feed. 

(g) Manganese bacitracin . Manga¬ 
nese bacitracin as follows: 

(1) Manganese bacitracin is the man¬ 
ganese salt of the antibiotic substance 
produced by the growth of Bacillus sub- 
tills var. Tracy or the same antibiotic 
substance produced by any other means, 
and for the purposes of this paragraph 
refers to manganese bacitracin or feed 
grade manganese bacitracin. 

(2) The quantities of the antibiotics 
referred to in this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standards. 

(3) It is used or intended for use: 

(i) In the feed of chickens or turkeys 
in an amount not less than 4 grams nor 
more than 50 grams per ton of finished 
feed. 

(ii) In the feed of swine In an amount 
not less than 10 grams nor more than 50 
grams per ton of finished feed. 

(ill) With procaine penicillin, as pro¬ 
vided in paragraph (a) (3) (iii) of this 
section. 

(Iv) In the feed of quail not over 5 
weeks of age, in an amount not less 
than 5 grams nor more than 20 grams 
per ton of finished feed. 

(v) With procaine penicillin as pro¬ 
vided in paragraph (a) (3) (vi) of this 
section. 

(vi) In the feed of swine, in an amount 

not less than 10 grams nor more than 50 
grams per ton of finished feed. 

<h) Tylosin . Tylosin, as follows: 

(1) Tylosin is the antibiotic sub¬ 
stance produced by the growth of 
Streptomyces fradiae, or the same anti¬ 
biotic substance produced by any other 
means, and for the purpose of this para¬ 
graph refers to tylosin or feed grade 
tylosin. 

(2) The quantities of the antibiotic 
referred to in this paragraph refer to 
the activities equivalent to those of the 
appropriate standard. 

(3) It is used or intended for use in 
the feed of chickens, as the phosphate 
salt, in an amount not less than 4 grams 
nor more than 50 grams per ton of 
finished feed. 
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(i) Oleandomycin . Oleandomycin &s 

follows: 

(1) Oleandomycin Is the antibiotic 
substance produced by the growth of 
Streptomyces antibioticus or the same 
antibiotic substance produced by any 
other means, and for the purposes of this 
paragraph refers to oleandomycin or 
feed grade oleandomycin. 

(2) The quantities of the antibiotics 
referred to in this paragraph refer to 
activities equivalent to those of the ap¬ 
propriate antibiotic master standard and 
may be adsorbed upon a suitable carrier 
vehicle that is not a food additive or 
which is provided for by regulation in 
this chapter. 

(3) It is used or intended for use: 

<i) In the feed of chickens and tur¬ 
keys. in an amount not less than 1 gram 
nor more than 2 grams per ton of fin¬ 
ished feed. 

(U) With the monoalkyl (C*-C») tri- 
mcthylammonium salt of oxytetracy¬ 
cline in the feed of swine, containing 2 
grams of oleandomycin and 8 grams of 
oxytetracycline activity, calculated as 
the hydrochloride, per ton of finished 
feed. 

(J) Erythromycin. Erythromycin, as 

follows: 

(1) Erythromycin is the antibiotic 
substance produced by the growth of 
Strcptomyces erythreus, or the same 
antibiotic substance produced by any 
other means. 

(2) The quantities of the antibiotic in 
this paragraph refer to the activities 
equivalent to those of the appropriate 

standard. 

(3) It is used or intended lor use In the 
feed of chickens, as the thiocyanate salt, 
in an amount not less than 4.6 grams nor 
more than 18.5 grams per ton of finished 

feed. 

(k) through (v) f Reserved] 

<w) Labeling requirements. (1) To 
assure safe use, the label and labeling 
of the additive, any combination of ad¬ 
ditives, and any feed additive supple¬ 
ment, feed additive concentrate, or feed 
additive premix prepared therefrom, 
shall bear, in addition to the other in¬ 
formation required by the act. the fol¬ 
lowing: 

<i> The name of the additive or 
additives. 

<ii> A statement of the quantity of 
each contained In any mixtures. 

<iii) A statement of the conditions 
for which the feed is to be used. 

<iv> Adequate mixing directions to 
provide a complete feed with the proper 
concentration of the additive or addi¬ 
tives, whether or not intermediate feed 
additive supplements, feed additive con¬ 
centrates, or feed additive premixes are 
also used. 

Note: |121 225(wt was Amended u foi- 
WJ order published in the Frontal. 
Rbcwtki on March 30. 1965. 30 P R, 370S. 
effective January 1, 1966: 

*w) Labeling requirements . To as¬ 
sure safe use: 

<1) The label and labeling of the ad¬ 
ditive, any combination of additives, and 
any feed additive supplement, feed ad¬ 
ditive concentrate, or feed additive 
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premix prepared therefrom, shall bear, 
in addition to the other Information re¬ 
quired by the act, the following: 

(1) The name of the additive or 
additives. 

<ii) A statement of the quantity of 
each contained therein. 

(ill) A statement of the conditions for 
which the feed is to be used. 

(iv) Adequate mixing directions to 
provide a complete feed with the In¬ 
tended concentration of the additives, 
whether or not premixes are also used. 

<v> Adequate use directions to provide 
a complete feed labeled as provided In 
subparagraph <2> of this paragraph. 

(2) The label and labeling of the com¬ 
plete feed shall bear, in addition to the 
other information required by the act. 
the following: 

(1) The name of the additive or addi¬ 
tives. 

<il) A statement of the quantity con¬ 
tained therein. 

(ill) Adequate directions for use. 

The effective date of this amendment was 
stayed by an order published In the Fedkxax. 
REttiSTEE on September 28. 1965. 30 FJR. 
13353. pending resolution of Issues at a 
public hearing. 

§ 121.226 DDT. 

The following tolerance Is established 
for residues of DDT resulting from use 
of DDT as a pesticide on the growing 
agricultural crop: 100 parts per million 
in or on dried tomato pomace to be used 
in dog and cat food at levels up to 5 
percent by weight of the prepared food. 
If residues of other chlorinated pesti¬ 
cides ore present, the total of all such 
chlorinated compounds shall not exceed 
the levels established In this section. 

g 121.227 TDE (ODD). 

The following tolerances are estab¬ 
lished for residues of TDE (DDD) re¬ 
sulting from use of TDE (DDD) as a 
pesticide on the growing agricultural 
crop: 100 parts per million in or on dried 
tomato pomace to be used in dog and 
cat food at levels up to 5 percent by 
weight of the prepared food. If residues 
of other chlorinated pesticides are pres¬ 
ent, the total of all chlorinated com¬ 
pounds shall not exceed the levels 
established In this section. 

§ 121.228 Malathion. 

Malathion (0.0 -dimethyl dithlophos- 
phate of diethyl mercaptosuccinate) 
may be safely used in feed in accordance 
with the following conditions. 

(a) A tolerance of 50 parts per million 
is established for residues of malathion 
In dehydrated citrus pulp for cattle feed, 
when present as the result of the appli¬ 
cation of the pesticide to bagged citrus 
pulp during storage. Whether or not 
tolerances for residues of malathion on 
the fresh fruit have been established 
under section 408 of the act. the total 
residue of malathion in the dried citrus 
pulp shall not exceed 50 parts per 
million. 

(b) A tolerance of 10 parts per million 
is established for malathion In nonmedi- 
cated cattle feed concentrate blocks re¬ 
sulting from Its application as a pesticide 
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to paper used in packaging the nonmedi- 
cated cattle feed concentrate blocks. 

g 121.229 Silicon dioxide. 

The food additive silicon dioxide may 
be safely used in specified feed and feed 
components In accordance with the fol¬ 
lowing conditions: 

(a) The food additive is manufac¬ 
tured by vapor phase hydrolysis or by 
other means whereby’ the particle size 
is such as to accomplish the Intended 
effect. 

<b) It is used or Intended for use In 
feed and feed components as an antl- 
caklng agent, and/or grinding aid. as 
follows: 

Limitationt 

Feed component: (percent) 

BHT (butytated hydroxytoluene) _ 2 

Methionine hydroxy analog and Its 
calcium salta_....___ l 

Piperazine, piperazine salt* __ 0.8 

Sodium propionate _....__ 1 

Urea ___................ 1 

Vitamins ____ 3 

§ 121,230 Ethyl cellulose. 

The food additive ethyl cellulose may 
be safely used in animal feed in accord¬ 
ance with the following prescribed 
conditions: 

(a) The food additive is a cellulose 
ether containing ethoxy (OC,H») groups 
attached by an ether linkage and con¬ 
taining on an anhydrous basis not more 
than 2.6 ethoxy groups per anhydroglu- 
cose unit. 

(b) It Is used or intended for use as a 
binder or filler in dry vitamin prepara¬ 
tions to be incorporated into animal feed. 

g 121.231 Choline xnnthate. 

Choline xanthate may be safely used 
as a component of animal feed as an 
added source of choline to supplement 
the diets of poultry, ruminants, and 
swine in accordance with good feeding 
practice. 

g 121.232 Bacitracin. 

The food additive bacitracin may be 
safely used In animal feed in accordance 
with the following prescribed conditions: 

(a) Bacitracin is the antibiotic sub¬ 
stance produced by growth of Bacillus 
subtills var. Tracy or the same anti¬ 
biotic substance produced by any other 
means, and for the purposes of this sec¬ 
tion refers to bacitracin or feed grade 
bacitracin. 

(b) The antibiotic activities author¬ 
ized are expressed In this section in 
terms of the weight of the appropriate 
antibiotic standard. 

(c) Permitted uses of bacitracin alone 
and with certain other additives in medi¬ 
cated feeds are described in tabular 
form in this section. These tables are 
to be read as follows: 

(1) The numbered line items estab¬ 
lish the required limitations and indica¬ 
tions for use of the principal Ingredient 
as the medicament alone, or with an¬ 
other ingredient added. 

(2) The lettered line items establish 
the required limitations and Indications 
for use of secondary Ingredients that may 
be added to the principal ingredient. 
Where principal and secondary ingredi- 
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Table 1—Ziac Baanuox ix Comiutte Cidceen ax© Tub* it Fiti>-C<>nUnoed 


Principal 

Ingredient 


8BmUtmIs 4* 
DenleUUn— 
ntinucil 


L 8L1. 

7.1 llaritrodn.. 


12 Bacitracin + 
penicillin. 


8.1 Bacitra ci n . 


Ks Bacitracin + 
penicillin. 


Clrams 


100-300 

100-800 


100-500 


100 

100 


100 800 
100-500 


Combined 
with— 

Grun* 
t-cf ton 

Resrrpine_ 

0.068 

or 

IK 



llytnwnydn ft.. 

..—.do___ 

6-13 

6-12 







Limitations 


For chicken*; as pro¬ 
scribed tn | |2).2M<e). 
taMr i. Item I or 2. 

For chirks; in starter 
ration; as tine bocltra- 
dn. 


Tor chicks; in darter 
ration; 100-M0 fxn. ol 
com hi nation, cuatoin- 
int not less than 50 

K rccnt nor more than 
percent ol bacitra¬ 
cin except that It con¬ 
tains not more than 
125 gm. of penicillin; 
as procaine penicillin 
4* tine bsdtradn. 

For chicks Id starter 
ration. 

For chicks; tn starter 
ration; 100 jpn of com. 
binallon; 75 rm. of 
tine bacitracin plus 
2ft gm. of penicillin. 
For lurkrys; as tine bac¬ 
itracin. 

For turkeys; 100-800 
gm. ol combination, 
containing not less 
than 50 percent nor 
mors than 75 percent 
of badtradn except 
that U contains not 
mom than 125 gm. of 
penicillin; as procaine 
pentcillIn -f tine bad- 


Xndieatlans lor on 


1121.205(c), table 1. 
item 1 or 2. 

Prevention of early 
mortality of chicks 
due to orgnnisms «»o* 
oeptlbto to tine buri- 
tradn. 

Prevention of early 
mortality of chicks 
due to organisms 
susceptible to tine 
bacitracin and 
penicillin. 


1121.213(d). table 1, 
l tern L 
Do. 


Treatment of Id (re tlous 
sinusitis blue comb 
(mud fever). 

Do. 


Table 3-Zixc BAcnwACi* tn CoxnJtra Swibe Feed 


Prior tool 
tr.gTcdknl 

Groms 
per too 

Combined 

with- 

Grams 
per ton 

LlmlUtinas 

Indications tor uao 

1.1 Badtroda_ 

1.2 Badtractn 4* 

penftdllln. 

2.1 ttodtrocta.... 

2.2 Bacitracin + 

penicillin. 

50.100 



For swine; as tine bacitracin. 

Aid tn Urn prevention 
of bacterial swine 
enteritis. 

I)o. 

60400 



For swine; 50-100 cm. of com¬ 

100 



bination, containing ttoi less 
than 50 percent nor more 
than 75 percent of bacitracin; 
u xlnc bacitracin + procaine 
penicillin. 

For swine; as tine bacitracin. 

Treatment of bacterial 

too 



Far nr Inc, 100 era. of oomblna- 
Uuo, containing not leaa than 
50 percent nor rocro than 75 
f«rccnt of bacitracin; os 
tine 1‘octtroctn 4- procaine 
penicillin. 

swine enteritis. 

Do. 





(c) To assure safe use. the label and 
labeling of the additive, any combination 
of additives, and any feed additive sup¬ 
plement, feed additive concentrate, feed 
additive premix. or complete feed pre¬ 
pared therefrom shall bear. In addition 
to the other information required by the 
act, the following: 

<l> The name of the additive or addi¬ 
tives. 

(2) A statement of the quantity or 
quantities contained therein. 

(3) Adequate directions and warnings 
for use. 


§ 121.231 Lignin sulfonate*. 

Lignin sulfonate may be safely used 
in animal feed in accordance with the 
following prescribed conditions: 

<a) The food additive is either one, or 
a combination, of the ammonium, calci¬ 
um. magnesium, or sodium salts of the 
extract of spent sulfite liquor derived 
from the sulfite digestion of wood. 

(b) It Is used in animal feed as the 
sole pelleting aid. In an amount not to 
exceed 4 percent of the finished pellets. 


§ 121.235 Polytorkatc 80. 

The food additive polysorbate 80 may 
be safely used as an emulsifier In milk- 
rcplacer formulations for calves. 

§ 121.236 PolyAorliatc 60 (polyoxy- 
rtlivlcnc (20) sorbitnn monoMrn- 
rale). 

The food additive polysorbate 60 
(polyoxyethylene (20) sorbitan mono- 
stearate) may be safely used in animal 
feeds in accordance with the following 
prescribed conditions: 

(a) It is used alone or in combination 
with sorbitan monostearate as an emul¬ 
sifier in mineral premixes and dietary 
supplements for animal feeds. 

ib) It is used as an emulsifier in mlik- 
replaccr formulations for calves. 

§ 121.237 Nihydrav.onc. 

Nlhydrazone may be safely used In 
animal feed when incorporated therein 
in accordance with the following pre¬ 
scribed conditions: 

(a) The additive is the chemical 
5-nitro-2-furaldchyde acctylhydrazone. 

(b) The antibiotic activities author¬ 
ized are expressed in terms of the weight 
of the appropriate antibiotic standard. 

(c> Permitted uses of nlhydrazone 
alone and with certain other additives 
are described ir. tabular form in tills 
section, and these tables are to be read 
as follows: 

(1) The numbered line items establish 
the required limitations and Indications 
for use of the principal ingredient. 

(2) The lettered line items establish 
the required limitations and indications 
for use of secondary ingredients that 
may be added to the indicated princi¬ 
pal ingredients. Where principal and 
secondary Ingredients have been mixed, 
the applicable limitations and indica¬ 
tions for use from both the numbered 
items and lettered items apply. If du¬ 
plicate limitations occur, these may be 
appropriately combined. 

(3> Permitted combinations of prin¬ 
cipal ingredients and secondary ingre¬ 
dients are Individually listed. Unless 
specifically provided by the regulations, 
the principal Ingredients may not be 
mixed with two or more secondary 
ingredients. 

(4) Where cross-references specify a 
particular table and item number of an¬ 
other section, use of only the principal 
Ingredient of the numbered Item is au¬ 
thorized thereby. 

(5) The term "principal ingredient” 
as used in this section refers to the ad¬ 
ditive named in the title of this section 
and is not intended to imply that the 
Ingredient is of a greater value than any 
other additives named In this section. 

<d> It Is used or Intended for use as 
follows: 
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0.0- dimethyl S-4-oxo-1.2 f 3-bcnzotria- 
rln-3 ( 4H) -y line thy l phosphorodithloatc 
in dried citrus pulp for the feed of cattle, 
goats, and sheep. Such residue may be 
present therein only as a result of the 
application of the insecticide to the grow¬ 
ing agricultural crop. 

§ 121.241 DifUiyUUlbeatrol. 

Diethylstllbestrol (3. 4-bis (p-hydrox- 
yphenyl) -3-hexene) may be safely used 
in feed for animals raised for food pro¬ 
duction when incorporated therein in ac¬ 
cordance with the following conditions: 

< a) Permitted uses of diethylstilbestrol 
alone and with certain other additives 
are described in tabular form In this sec¬ 
tion. and these tables are to be read as 
follows: 

(1) The numbered line items establish 
the required limitations and Indications 
for use of the principal ingredient as the 
additive alone, or with an additional in¬ 
gredient added for increased effec¬ 
tiveness. 

(2) The lettered line items establish the 
required limitations and indications for 
use of secondary ingredients that may 


(c) To assure safe use, the label and 
labeling of the additive, any combina¬ 
tion of additives, and any feed additive 
supplement, feed additive concentrate, 
feed additive premix. or complete feed 
prepared therefrom shall contain, in ad¬ 
dition to the other information required 
by the act, the following: 

(1) The name of the additive or addi¬ 
tives. 

<2) A statement of the concentration 
or strength of the additive or additives 
contained therein. 

<3) Adequate directions to provide a 
daily diethylstllbestrol intake of: 

(1) 10 milligrams for each beef animal. 

<il) 2 milligrams for each sheep. 

(4) A statement that the feed must be 
discontinued at least 48 hours before 
daughter. 

(5) A statement that feeds containing 
die thylstilbestrol are not to be fed to 
breeding or dairy animals. 

<d) No residue of the additive shall be 
present in any edible portion of such 


be added to the Indicated principal in¬ 
gredient. Where principal and sec¬ 
ondary ingredients have been mixed, the 
applicable limitations and Indications for 
use from both the numbered items and 
lettered items apply. If duplicate limi¬ 
tations occur, these may be appropriately 
combined. 

(3) Permitted combinations of prin¬ 
cipal ingredient and secondary ingredi¬ 
ents are individually listed. Unless 
specifically provided for by the regula¬ 
tions. the principal Ingredient may not be 
mixed with two or more secondary 
ingredients. 

(4) Where cross-references specify a 
particular table and item number of an¬ 
other section, use of only the principal 
ingredient of the numbered item is au¬ 
thorized thereby. 

(5) The term • principal ingredient** 
as used in this section refers to the addi¬ 
tive named in the title of this section and 
is not intended to imply that the ingredi¬ 
ent is of a greater value than any other 
additive named in this section. 

<b> It is used or intended for use in 
feed as follows: 


animal after slaughter or in any food 
yielded by or derived from the living ani¬ 
mal as determined by methods of ex¬ 
amination prescribed in this section. 

(e) The method of examination pre¬ 
scribed for the quantitative determina¬ 
tion of estrogenic activity is the method 
of E, J. Umberger, O. H. Gass, and J. M. 
Curtis published in Endocrinology, 
volume 63. page 806 (1958). 

(f) The method of examination pre¬ 
scribed for the qualitative identification 
of estrogenic activity as diethylstllbestrol 
is as follows: 

UHi) Extract the diethylstllbestrol 
with alkali from a suitably prepared 
sample of fat dissolved in isooctane; or 

(11) Extract the diethylstllbestrol with 
ethyl alcohol from lean meat or liver, 
followed by hydrolysis of the alcohol ex¬ 
tractive with dilute hydrochloric acid. 

(2) Either of the solutions of diethyl¬ 
stllbestrol described in subparagraph (1) 
of this paragraph Is next extracted with 
chloroform, and the chloroform extract 


is washed with 10 percent sodium car¬ 
bonate to remove strongly acidic sub¬ 
stances, 

(3) The chloroform extractive of 
diethylstllbestrol is then extracted with 
1 percent sodium hydroxide, and the re¬ 
sulting solution is acidified. 

(4) The hormone is reextracted from 
the acidified solution with chloroform. 
If the solution is colored, the extraction 
procedures may be repeated. 

(5) The chloroform is evaporated and 
the remaining residue Lb dissolved in a 
suitable volume of methyl alcohol for 
identification of the diethylstllbestrol, as 
follows: 

(i) Impregnate Whatman No. 1 filter 
paper with a solution of 40 percent 
formamide in methyl alcohol, blot It 
lightly, and dry for 5 minutes. 

(ii) Spot an aliquot of the methyl 
alcohol solution on the paper. 

(ill) Similarly, spot an aliquot of a 
methyl alcohol solution of Reference 
Standard diethylstllbestrol for identi¬ 
fication comparison. 

(iv) Place the paper In a chromato¬ 
graphic tank and develop, using the con¬ 
tinuous ascending technique, either with 
the solvent system heptane:toluene:: 
1:4 for 2.5 hours, or the solvent system 
cyclohexcne:cyclohexanol:: 98:2 for 45 
minutes. 

(v) Remove the paper from the tank 
and, while still wet. irradiate it with 
ultraviolet light from a 15-watt germi¬ 
cidal lamp for 1 minute. 

(vi) Observe fluorescence through a 
black-light viewing apparatus. 

§ 121.242 Nickel aulfnte. 

A tolerance of 175 parts per million is 
established for residues of nickel sulfate 
(calculated as Ni) in the bran of wheat 
and oats to be ingested as animal feeJ 
or to be converted to animal feed. Such 
residues may be present therein only as 
a result of the application of a fungicide 
containing 19 percent anhydrous nickel 
sulfate and 53 percent maneb to the 
growing grain crops treated under an 
experimental permit Issued by the U.S. 
Department of Agriculture, which expires 
February 15. 1966. and on which crops 
temporary pesticide tolerances for nickel 
sulfate and maneb expiring the same 
date have been established. No food 
additive tolerance Is necessary for resi¬ 
dues of maneb in bran, since the level of 
residues in the bran is less than the tol¬ 
erance level for the grain. 

§ 121.243 Progesterone. 

Progesterone may be safely used in 
animals when incorporated therein in ac¬ 
cordance with the following prescribed 
conditions: 

(a) The additive is the chemical A 
4-pregncne-3.20-dlonc (CaiH»Oa). 

(b) It is used or Intended for use 
as prescribed in the following table. The 
term “principal ingredient'* as used in 
this section refers to the additive named 
in the heading of this section, and is not 
Intended to imply that the ingredient is 
of greater value than other additives 
named. 


Dirru TXffTTLB M? KOI. nc Feed 


Principal 

Amount 

Combined 

Amount 

Limitation! 

Indication* for um 

tr jrredfont 


with— 





A/#, fxr 
k*a4 per 





1. Dfoibylftft. 
t**UoL 

day 





10 



For twf cattle; focU 10 

Kktoniiif of t*ef 
cattle. 



my. per hood in not 

Vm than 1 pouttd of 
•rod; withdraw 44 
hour* before tLuiyh- 
Ur. do not tod to 
breeding or dairy 











animal*. 


a. 1 .. 

10 

Chlortctrv 

70-750 my. i yet hood 
per day; 6.4 my. 

| 121.206(4), table d. 
Items 1-8. 

| 121.2041 d). table 



ejrdlur 

4. items 1A 




|*r (Mum! of tmdy 
weight for aulwai* 



b.l_ 



ovor 1.400 pound*. 



10 

Osylclr* 

75-40 my. por Ittod 

1 121.351(d). table 2, 

1 121.351(d), table 

e. 1__ 


cyrllnc. 

per day. 

tout 1. 

2, Item 1. 

10 

Bacitracin. 

35*70 my. head . 

At doc badlrarfn. 

Growth promotion 

2. PfottoyP 

3 



For aheep; withdraw 45 
hours before daugh¬ 

and food rfflcleucy. 
Fattening of sheep. 

ntUbosttoi. 








ter; do not fond to 
breeding animals. 
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Principal lnjcrt<lfcnt 


i. KttrotertaoMu 


2. SltrofurMonr.. 


Gramn per 
ton 


100-300 

<°oiiS- 

0.023%) 


100 

( 0 . 011 %) 


Combined 

wltb-- 

Grains 
per ton 








Limitations 


For mink; 100 gm. per 
ton for 3 days, then 
300 Km. per too for 21 
days; do not repeat 
(amount 01 active In¬ 
gredient calculated on 
Iced before water 
added). Discard un¬ 
used mixed feed every 
34 hour*. 

For mink; feed contin¬ 
uously (luring suscep¬ 
tible period not to 
exceed 00 days 
(amount of active in- 
rrvdlr nt calculated on 
md before water 
added). Discard un¬ 
used mixed feed every 
24 hours. 


Indications tor cue 


Treatment of rrny 
diarrhea. 


Control of gray diarrhea. 


(c) To assure safe use, the label and 
labeling of the additive, and any feed 
additive supplement, feed additive con¬ 
centrate, feed additive premix, or com¬ 
plete feed prepared therefrom, shall 
bear, in addition to the other informa¬ 
tion required by the act, the following: 

(1) The name of the additive. 

(2) A statement of the quantity of 
the additive contained therein. 

(3) Adequate directions and warnings 
for use. 

§ 121.219 Food additive* for uic in 
milk-producing animals. 

Formulations containing food addi¬ 
tives may be safely used in the treatment 
of milk-producing animals in accordance 
with the following prescribed conditions: 

(a) The formulation is used or in¬ 
tended for use In the treatment of bovine 
mastitis by udder instillation, as follows: 

(1) (1) It contains the following in 
each 10 milliliters of suspension: 

nydrooortfcioao acetate—20 mg. 
Hydrocortisone sodium succinate — 12.5 mg. 
Procaine penicillin O —60.000-100.000 unite. 
Novobiocin (from sodium novobiocin)— 
100 mg.-150 mg. 

Polymyxin B sulfate—50,000 unite. 
Dlhydroctreptomydn base (sulfate salt)— 
50 mg -100 mg, 

Chiorobutanoi, anhydrous (chloral deriva¬ 
tive)—60 mg. 

Peanut oil— 2 percent aluminum monostea¬ 
rate vehicle, qs. 

<ii) Treat lactating cows with 10 milli¬ 
liters of suspension in each infected 
quarter Immediately after milking. 
Treatment may be repeated at intervals 
of not less than 12 hours. 

(ill) Milk that has been drawn from 
animals within 72 hours of such treat¬ 
ment may not be used for food. 

(2) (i) It contains the following in each 
15 milliliters of suspension: 

Puroltadone (5-(morphollno methyl) -3- 
l (5-nltrofurfurylldene) amino] -2-oxazolldl- 
none) 500 mg. 

Peanut oll-2 percent (weight per unit vol¬ 
ume) aluminum monos tearato vehicle, q*. 

<ii) Treat lactating cows with the con¬ 
tents of 15 milliliters In each infected 
quarter immediately after milking and 
allow to remain in the quarter until the 
next milking. Repeat after each milk¬ 
ing for a total of three instillations. 

<iii) Milk that has been taken from 
animals during treatment and for 36 
hours (3 milkings) after the latest treat¬ 
ment must not be used for food. 


(3) (i) It contains the following in 
each 10 milliliters of suspension: 
Prednisolone—10 mg. 

Novobiocin (from aodlum novobiocin)—100 
mg. 

Noomycin (from neomycin sulfate)—105 mg. 
Procaine penicillin O —100.000 units. 

Dl hydrostreptomycin (from dlhydroatrep- 
tomycln sulfate)—100 mg. 

Chiorobutanoi, anhydrous (chloral deriva¬ 
tive)—50 mg. 

Peanut oil—2 percent aluminum monos teor- 
Ato vehicle, q.a. 

<il) Treat lactating cows with 10 mil¬ 
liliters of suspension In each infected 
quarter immediately after milking and 
allow to remain in the quarter until the 
next milking. Repeat at 12- and 24- 
hour intervals if necessary. 

(ill) Milk that has been taken from 
animals during treatment and for 72 
hours (6 milkings) after the latest treat¬ 
ment must not be used for food. 

(4) (i) It contains the following in 
each 8 grams of suspension: 

Ingredients: Quantity 

Prednisone acetate....... 4 mg. 

Procaine penicillin O__ 100.000 unite. 

Dlhydroetreptomydn 300 mg. 

(sulfate). 

Methylparaben........... 0.1%. 

Propylparaben_ 0.026%. 

Vehicle; Inert propellant 

Peanut oil contain- DlchlorodLfluoro- 
lng 2% aluml- methane; dlchlo- 
num monos tea- rotetrnfluaro- 
rato; 6 3% poly- ethane: nitrogen, 
oxyeth y1e n e 
sorbltan trl- 
s tear ate. 

Treat cows with dosage consisting of 8 
grams of suspension, expressed as a me¬ 
tered dose, from pressurized containers in 
each infected quarter immediately after 
milking, and allow to remain in the quar¬ 
ter until the next milking. Repeat at 
12-hour intervals if necessary. 

(11) Milk that has been taken from 
animals during treatment and for 72 
hours (6 milkings) after the latest treat¬ 
ment must not be used for food. 

(5) <i> It is sterile. It contains the fol¬ 
lowing in each 15 milliliters of suspen¬ 
sion : 

Puroltadone (5-(morphollnomethyl) -3-1 (5- 
nllrofurfurylldonc)amino] - 2 - oxaxolldi- 
none)—500 milligrams. 

Procaine penicillin O—100,000 unite. 

Vehicle: Peanut oU containing 2 percent 
aluminum monos tearate, 

(11) Treat lactating cows with 15 milli¬ 
liters of suspension in each Infected 


quarter immediately after milking and 
allow to remain In the quarter until 
the next milking. Repeat at 12- and 24- 
hour intervals if necessary. 

(ill) Milk taken from animals during 
treatment and for 96 hours (8 milkings) 
after the latest treatment must not be 
used for food. 

<6)(i) It contains the following in¬ 
gredients in each 25 milliliters of suspen¬ 
sion: 

Neomycin (from neomycin «ul- 

fate)... 140 mg. 

Polymyxin B sulfate_ 60.000 unite 

Potassium aoebeto_. 28.75 mg. 

Methylcellulotc_1876 mg. 

Vehicle: Water (deionized)_q.s 

(11) Treat lactatimt cows with 25- 
millillter dose in each Infected quarter 
immediately after milking, and allow to 
remain in the quarter until the next 
milking. Repeat at 12-hour intervals if 
necessary. 

(ill) Milk that lias been taken from 
animals during treatment and for 72 
hours (6 milkings) after the latest treat¬ 
ment must not be used for food. 

(7) (1) It contains the following In 
each 6 milliliters of suspension: 


Ingredients: Quantity 

Chlortetracycline (as the calcium 

aalt)-......-...._ 200 mg. 

Neomycin (a* the sulfate)_100 mg. 

Calcium chloride (anhydrous).... 100 mg. 
Sodium sulfite (complying with 
the specification* appearing in 

N.F. X). 9 mg 

Ethylcnedlomlne ______... 57 mg. 

Distilled monoglycerldce_..... 60 mg. 

Distilled water_..._ 600 mg. 

Polyethylene gylcol 400 (U.8.P.). q s. 


<ii) For use in the treatment of mas¬ 
titis due to Streptococcus agalactiae and 
Staphylococcus aureus . Infuse 6 milli¬ 
liters into teat canal of each Infected 
quarter. Repeat in 24 hours if necessary. 

(ill) Milk taken from animals during 
treatment and for 84 hours (7 milkings) 
after the latest treatment must not be 
used for food. 

(b) It is used or intended for use for 
the removal of scar tissue in the teat 
canal of milk-producing cows. 

(1X1) It contains in each dose 0.55 
gram of salicylic acid (in gum arable 
and dextrin vehicle). 

(II) Each dose is incorporated upon 
a device (teat dilator) suitable for in¬ 
sertion into and subsequent removal 
from the teat canal. 

(III) It bears labeling which directs 
the user to: 

(a) Treat lactating cows Initially by 
inserting dosage and removal of the de¬ 
vice; 

<b) Insert second dose and permit de¬ 
vice to remain in canal until the next 
milking: and 

(c) Insert one dose following each 
milking for not more than 2 days. 

(iv) Milk that has been drawn from 
animals within 48 hours of such treat¬ 
ment may not be used for food. 

(c) through (v) [Reserved! 

(w) To assure safe use, the label and 
labeling of the formulation shall bear, 
in addition to the other information re¬ 
quired by the act, the following: 

(1) The name of the additive or ad¬ 
ditives contained therein. 
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(2) A statement of the quantity or 
quantities of additives contained therein. 

(3) Adequate directions and warnings 
for use, including the warning statement 
to the effect that: “Milk that has been 
taken from animals during treatment 

and for_hours c_milkings) after 

the latest treatment must not be used for 
food,” the blanks being filled in with the 
figures specified in the applicable sub- 
paragraph of any paragraph in this 
section. 

§ 121.250 Calcium »i 11 calc. 

Calcium silicate, including synthetic 
calcium silicate, may be safely used as 
an anticaking agent in animal feed, pro¬ 
vided that the amount of calcium silicate 
does not exceed 2 percent. 

§ 121.251 Oxytctracycline* 

The food additive oxytetracyciinc may 
be safely used In accordance with the 
following prescribed conditions: 

(a) Oxytetracycline Is the antibiotic 
substance produced by growth of Strep- 
tomyces rimosus or the same antibiotic 
substance produced by any other means, 
and for the purposes of this section 
refers to oxytctracycline as the specified 
salt 

(b) The antibiotic activities author¬ 
ized are expressed in this section in terms 
of the weight of oxytetracyciinc hydro¬ 
chloride. 

(c) Permitted uses of oxytctracycline 
alone and with certain other additives 
in medicated feeds are described in tab¬ 
ular form in this section, and the tables 
are to be read as follows: 

(1) The numbered line items establish 
the required limitations and indications 
for use of the principal ingredient as the 
medicament alone or with additional 
ingredients added. 

(2) The lettered line Items establish 
the required limitations and indications 
for use of secondary Ingredients that 
may be added to the indicated principal 
ingredient. Where principal and second¬ 
ary ingredients have been mixed, the 
applicable limitations and indications 
for use from both the numbered items 
and lettered items apply. If duplicate 
limitations occur, these may be appro¬ 
priately combined. 

(3) Permitted combinations of princi¬ 
pal ingredient and secondary Ingredients 
are Individually listed. Unless specifi¬ 
cally provided by the regulations, the 
principal Ingredient may not be mixed 
with two or more secondary ingredients. 

(4) Where cross-references specify a 
particular table and item number of an¬ 
other section, use of only the principal 
ingredient of the numbered Item Is au¬ 
thorized thereby. 

(5) The term “principal ingredient” 
as used in this section refers to the addi¬ 
tive named In the title of this section 
and is not intended to imply that the 
ingredient Is of a greater value than any 
other additives named in this section. 

Cd) It Is used or Intended for use in 
feeds as follows: 


Tarls 1 -Ozrnmcraon w Comptjctk Chick km akp Tcrrrt Trod 


Principal lniredlcnt 

Grams 
par ton 

Combined 

with— 

Grams per 
ton 

X Oiytctracychns.- 

Q0 



a 1 

60 

AmproUum. 

3*4-227 

b. 1__ 

80 

Zoalene. 

364-1704 

f Aty1r(f«ryrUn# 

so-too 



ft. L.-— 

30-100 

AmproUum. 

364-227 

b. 

80-100 

Zoaknr_ 

3*4-1704 

J nryffitrarypHlM 

60-100 



a. 3 .. 

60-100 

Amprelium. 

113.5*227 

b. 8_ 

5C-100 

Zoalene_* 

113.5*1704 

o. 3 _ju ■ 

SO-100 

XNilro-4- 

2X7-46.4 



hydroxy- 

phrnyl- 

arwmk: 




acid. 


ft. Ox ytstracydtoe— 

60-100 




60-100 

AmproUum. 

364-227 


60-100 

Zoalene. 

36.5-1704 

X OryUtracy cllnc—.. 

100-200 






£ 5 

100-300 

Amprollum. 

113.5-237 

b. 6... 

100-300 

7a\ >1«m .... 

1134-1704 

X Oxytetracyciinc.^.- 

100-200 




100-200 

AmproUum. 

364-227 

b. 3... 

100-300 

Zoalene..... 

36.3-113.6 

c. «** 

100 300 

XNJtroX 

217- 48.4 



hydroxy* 

plwnyUr- 




tonto 




acid. 


7. Oiytclracycitne„.. 

100-300 



a. 7.,*..— 

100-300 

AmproUum. 

113.6-227 

b. 7.................. 

100-200 

Zoalene.._ 

113.5-1704 

a O rvtctracvdino 




vftj t*- M arena•« 

. 100-200 

AmproUum. 

. 3X3-227 

b. 1... 

. 100-200 

Zoalene..... 

. 36.3-227 


Limitations 


Ini!Jr*tor an* 


For chickens nd tar* 


utraeycUn*. 

1121.210(e), ,abla l t 
Items 1.1, 2.1 3.1. 

1121.307(e), table 1, 
Hr ins 1,11,3 l. 

For chickens; as the 
mono-alkyl (OrCit) 
triincthyl ammonium 
«vU of oxytelroeycUna. 

ft 121.2KKO, table 1. 
lirms 2.1, 3.1. 

ft 121.207(e), table 1, 
Items 2.1,3.1. 

Fur turkeys; as the 
mono-alkyl (CrOti) 
trim ethyl ammonium 
salt ofoicytclrarrdlna. 

ft 121410(c), table X 
Item l.i. 

ft 121.207(c), table 1. 
item 1. 

ft 121.262, table 1. Item 

2 . 1 . 


For chicks (first two 
■weeks of Uto); tor 
poults (first tour wtwks 
of Uto); as tbe mono- 
alkyl (CVCu) trl- 
methyl ammonium 
salt of oiy tetracycline, 
ft 121.210(c), table 1. 

Items 1.1, 2.1, 3.1. 
ft 121.307(e), table 1, 
Items 1, XI,3.1. 

For turkeys; as tbe 
mono-alkyl (CsCu) 
iriruulbyl ammonium 
alt of osytrtracycllne. 
ft 121 2KKO. table I, Item 
1 . 1 . 

112X207(0. table l.lteml, 
For chicken*; as the 
mono-alkyl (CVOu) 
tttmethyf ammonium 
mli of oxyu trarycitne. 


1121.210(c), table 1, 

Items XI, 3.1. 
ft 121.307(c), table 1, 

items XI, 3.1. 
ft 121.202, table 1, Item 
XX 


For turkeys; as tbe 
rooooalkvi (CrCu) 
txlraothyl ammonium 
alt of orytetrarydlae. 

ft I21.210tc), table I, 
Item 1.1. 

1121.307 ;o. table J, 
Hern L 

For chickens; as the 
monoalkvl (CrOia) 
trtmcihyl ammonium 
alt of oxytctiucycUne 
In low-calcium toed 
conuintaf 0.18 to 
0.36% dietary calcium; 
not to be fed contin¬ 
uously for more than 
S days; low calcium 
toe.la may be tod tor a 
total of thrve 6-day 
period* th touch the 
firtt 10 weeks of lift 
with an Interim period 
of 6day* Ik tween each 
low-calcium toedinf. 
Not to be led to lay- 


During time* of strew. tor 
prevention of diseases 
named In this section 
earned by aryamsi s 
susceptible to the 
named levels of the 
oxytetneydine salt. 

11212tlHc), table i, Items 
l.l, XI. 3.1. 

ft 121.307(c), table 1, Items 
1, 2.1, 3.1. 

Prevention of bine comb 
(nonspecific infectious 
enteritis). 

ft 121.210(c), table 1, items 
XI, XI. 

1121.307(c), table 1 Items 
XI. XX 

Prevention of bexaml* 


1121.210(0, table 1, 
Items XI. XI. 

1121.207(0, table I, 

Items X I, XI. 


ft 121410(0, table 1, Item 

1 . 1 . 

ft 121407(0), table 1, Hem 
1 . 

ft 121.263, table 1 ( Item 
XX 


Prevention of early mor 
tatity of ebkks and 
poults due to orrv 
nlsmssusceptible to the 
onytetracyttlne salt. 

1121.210(c), tablet, Homs 
1.1. XI, 3X 

1121.207(c), table I, Hems 
X 2.1. 31. 

Control of IntoctJ-Tus d- 
rrnsUts; pncvsntliVl of 
totocUuus synovitis. 

ft 121.210(c). table 1, Item 
IX 

1121.307(c), table 1. Itom X 

Prevention of compli¬ 
cated rhronte rwrlm- 
tort dL-vase lalr-va*-* 
Infection l and control 
of com plicated chronfc 
respiratory disease by 
lowering morutUy and 
reverity durinc out¬ 
breaks; prevention of 
fowl cholera. 

ft 121.210(c), table 1, Items 
X1,XX 

ft 121.307(e), table 
XI, XX 

ft 1712*2. table 1, Item 
IX 


Control of blue comb 
(nonspwtflc lntoc<»' us 
enteritis, mod towj; 
treatment of bexami- 


ft 12UUXKO, table I, Item 

ft 12X207(c), table X Usm 

Treatment of blue comb 
(nonspecific lntocttous 

entreUai; pcvvtuttoa 

of Intoctlotts synovitis: 
control of complkaud 
chronic respiratory die- 
SSTcKSc totortim) 
by towering mortality 
and m verity of dfreose 
during outbreaks; re¬ 
duction of Moos and 
mortality due or *** 
nlsms susceptible to 
oxytctracycline In the 
presence of compli¬ 
cated chronic rwpira- 
tory dlreare (air-sac 
Infection). 

ft 121 410(c). table XH«“ 

1121477(c). table 1, lt«DS 
XI. XI. 
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Tails 3—THiAiixtuim.* t* Fuo 


Principal 

lugrrdx’nl 

Amount 

Combined 

with— 

Amount 

Limitations 

Indications tor tiso 

1. This ben 

2 Thbbondflflcofr... 

•er 

body 

weight. 

*©r 

15 : y 

..- 

— 

Far cattle; 3 fro, per 1® 
lb. body weight at a 
lintflr dose; may repeat 
or»ci* in 2 to 3 week*. do 
not treat animal* within 
30 days of slaughter; 
milk taken from treated 
animal* within 06 boom 
(H mtlkLiiK*} alter Ihr 
latest treatment must 
not be used fur food 

Tar cattle; l gm. per 1<X> 
lb. body weight at a 
U> cfoae or divided 
Into 3 equal deed*, ad¬ 
ministered 1 dn*» each 
day. on succeeding days; 
may r*{m! oner In .* to 

3 wpeka; do not treat 
animal* within VI days 
of touchier, milk taken 
from treated animals 
within 96 hours <8 milk¬ 
ings) artrr the latest 
treatment most not bo 
used for food. 

Treatment of tafc*Uii<ms 
of gastrointestinal round¬ 
worms (tenor a THrto- 
ifrosfrftM rpp., //amaa* 
Chut rj>p., OtUrUfio 

Treatment of severs Ink** 
tattoos or gastrointestinal 
roundworms (centra 
TVirfcorfrdityyfaJ tpp„ 

Jlmrmonckut tpp.. Otttr- 
laria tpvj; treatment of 
tatetalkm* of Ctoprrta 
speciss. 


(d) To assure safe use. the label and 
labeling of the additive, any combina¬ 
tion of additives, and final dosage 
form, and any feed additive premix. 
feed additive concentrate, feed additive 
supplement, or complete feed prepared 
therefrom, shall bear, in addition to the 
other information required by the act, 
the following: 

(1) The name of the additive or 
additives. 

(2) A statement of the quantity or 
quantities of each contained therein. 

(3) Adequate directions and warnings 
for use. 

§ 121.261 Pctrolotum. 

Petrolatum may be safely used In or on 
animal feed, subject to the following 
prescribed conditions: 

(a) Petrolatum complies with the 
specifications set forth in the U.S. 
Pharmacopeia XVI for white petrolatum 
oi in The National Formulary XII for 
yellow petrolatum. 

(b) Petrolatum meets the following 
ultraviolet absorbance limits when sub¬ 
jected to the analytical procedure de¬ 
scribed in 5 121.1156(b). 

Ultraviolet nbsorbonco per centimeter path 
length: 

Millimicrons: Maximum 

-- 0. 25 

290-299_ -20 

300-359- . H 

300-400- 04 


(c) It is used In animal feed for the 
following purposes: 

<1> To reduce dustiness of feeds or 
mineral supplements. 

(2) To serve as a lubricant in the prep¬ 
aration of pellets, cubes, or blocks, and 
to Improve resistance to moisture of such 
pellets, cubes, or blocks. 

(d) The quantity of petrolatum pres¬ 
ent in animal feeds from the uses speci¬ 
fied in paragraph (c) of this section 
shall not exceed 3 percent In mineral 
supplements nor shall it exceed 0.06 per¬ 
cent of the total ration when present in 
feed or feed concentrates. 

<e) When used in combination with 
technical white mineral oil for the uses 
described in paragraph (c) of this sec¬ 
tion, the total quantity of combined pet¬ 
rolatum and technical white mineral oil 
shall not exceed the limits prescribed In 
paragraph (d) of this section. 

(f) Petrolatum may contain any anti¬ 
oxidant permitted In food by regulations 
Issued In accordance with section 409 of 
the act. In an amount not greater than 
that required to produce its Intended 
effect. 

§ 121.262 3-N*lro - l-hydroxyp!ictiylmr- 
sonic acid. 

3-Nltro-4-hydroxyphenylarsonlc acid 
may be safely used In animal feed when 
incorporated therein In accordance with 
the following conditions: 


(a) The additive is the chemical 
4-hydroxy-3-nitrobenzcnc arsonic acid, 
CcHcAsNOc, conforming to the following 
specifications, on a dry basis: 

Cl) The additive contains not less 
than 28 percent and not more than 
23.7 percent arsenic, equivalent to not 
less than 98.3 percent and not more than 
100.8 percent of CtHiA&NO*. 

(2) The additive contains not more 
than 0.025 percent arsenic as inorganic 
arsenite, calculated as AarOn and not 
more than 0.05 percent arsenic as inor¬ 
ganic arsenate, calculated as AsO*^. 

(b) Permitted uses of 3-nitro-4-hy- 
droxyphenylarsonlc acid alone and with 
certain other additives are described In 
tabular form in tills section, and these 
tables are to be read as follows: 

Cl) The numbered line items establish 
the required limitations and indications 
for use of the principal ingredient as the 
medicament alone, or with an additional 
ingredient added. 

C2) The lettered line items establish 
the required limitations and indications 
for use of secondary ingredients that 
may be added to the indicated principal 
ingredient. Where principal and sec¬ 
ondary ingredients have been mixed, the 
applicable limitations and indications 
for use for both the numbered items and 
lettered items apply. If duplicate lim¬ 
itations occur, these may be appropri¬ 
ately combined. 

C3) Permitted combinations of prin¬ 
cipal ingredients and secondary ingre¬ 
dients are individually listed. Unless 
specifically provided for by the regula¬ 
tion, principal ingredients may not be 
mixed with two or more secondary 
ingredients. 

(4> Where cross-references specify a 
particular table and item number of an¬ 
other section, use of only the principal 
ingredient or ingredients of the num¬ 
bered item is authorized thereby. 

(5) The term '‘principal Ingredient" 
as used in this section refers to the addi¬ 
tive named in the title of this section, 
and is not intended to imply that the 
ingredient is of greater value than any 
other additives named in this section. 

<c) It is used or Intended for use in 
feed as follows: 
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(c) To assure safe use. the label and 
labeling of the additive or additives, any 
combination of additives, and any feed 
additive premia, feed additive concen¬ 
trate. feed additive supplement or com¬ 
plete feed prepared therefrom, shall 
bear, in addition to the other informa¬ 
tion required by the act. the following: 

(1) The name of the additive or addi¬ 
tives. 

(2) A statement of the quantity of the 
additive or additives contained therein. 

(3) Adequate directions and warn¬ 
ings for use. 

g 121.270 Inorganic bromide*. 

A tolerance of 90 parts per million is 
established for residues of inorganic bro¬ 
mide (calculated as Br) in or on dehy¬ 
drated citrus pulp for cattle feed re¬ 
sulting from carryover and concentration 
of residues in this feed item, when pres¬ 
ent therein as a result of soil treatment 
with the nematocide 1.2-dlbromo-3- 
chloropropane in the production of 
citrus fruits. 

§121.271 Diftodtmn KDT.V. 

The food additive disodium KDTA 
(disodium ethylenediaminctetraacetate) 
may be safely used in ruminant feeds, in 
accordance with the following prescribed 
conditions: 

(a) The food additive contains a mini¬ 
mum of 99 percent dlsodium ethylcne- 
diamlnctetraacetate dihydrate (CioHmOi 
N aNa*-2H=0>. 

(b) It is used to solubilize trace min¬ 
erals in aqueous solutions, which are 
then added to ruminant feeds. 

(c) It is used or Intended for use in 
an amount not to exceed 240 parts per 
million of the additive in finished feed. 

<d> To assure safe use of the additive 
the label and labeling shall bear : 

(1) The name of the additive: and 

(2) Adequate mixing directions to in¬ 
sure that the chelated trace-mineral mix 
is uniformly blended throughout the feed. 

§ 121.272 Sorbilun mono«tcnratc. 

The food additive sorbitan mono- 
stearate may be safely used alone or in 
combination with polysorbate 60 (poly¬ 
oxyethylene (20) sorbitan monostearate) 
as an emulsifier in mineral premixes and 
dietary supplements for animal feeds. 

g 121.273 Pjrophvllilc. 

Pyrophyllite (aluminum silicate mono¬ 
hydrate) may be safely used as the sole 
anticaking aid. blending agent, pelleting 
aid, or carrier in animal feed when Incor¬ 
porated therein in an amount not to ex¬ 
ceed 2 percent In complete animal feed. 

g 121.274 Cnrbophcnothion. 

A tolerance of 10 parts per million is 
established for residues of the insecticide 
carbophenothion <S-<p-chlorophenylthi- 
omethyi) O.O-dlethyl phosphorodithi- 
oate) in or on dehydrated citrus pulp 
and citrus meal for cattle feed when 
present therein as a result of the applica¬ 
tion of this insecticide in the production 
of grapefruit, lemons, limes, oranges, 
tangclos, and tangerines. 


§ 121.273 Hcmiccllulo** extract. 

Hemicellulose extract may be safely 
used In animal feed when incorporated 
therein in accordance with the follow¬ 
ing conditions: 

(a) The additive is produced from the 
aqueous extract obtained by the treat¬ 
ment of wood with water at elevated 
temperatures <420"-535* F.) and pres¬ 
sure <300-900 pounds per square inch) 
and contains primarily pentose and 
hexose sugars. 

(b) The additive may be used either 
wet or dry. with the wet product having 
a degrees Brtx of not less than 65. 

(c) The additive is used as a source 
of metabolizable energy in animal feed 
in accordance with good manufacturing 
and feeding practices at levels not to 
exceed 10 percent of the total diet. 

(d) To assure safe use. the label and 
labeling of the additive shall bear: 

(1) The name of the additive. 

(2) Adequate directions for use. in¬ 
cluding suggested feeding levels for vari¬ 
ous species. 

Subpart D^Food Additives Permitted 

in Food for Human Consumption 

Authority : Tho provisions of this Bub- 
part D lMued under sec, 409, 72 8tM 1785; 
21 U.S.C. 348. 

§ 121.1000 General provision* appli¬ 
cable to tlii* Mibpnrt. 

(a) Regulations prescribing conditions 
under which food additive substances 
may be safely used predicate usage under 
conditions of good manufacturing prac¬ 
tice. For the purposes of this subpart, 
good manufacturing practice shall be de¬ 
fined to include the following restric¬ 
tions. 

(1) The quantity of the substance 
added to food does not exceed the amount 
reasonably required to accomplish its in¬ 
tended physical, nutritive, or other tech¬ 
nical effect in food. 

(2) Any substance Intended for use in 
or on food is of appropriate food grade 
and is prepared and handled as a food 
ingredient. 

(b) The existence of a regulation pre¬ 
scribing safe conditions of use for a food 
additive shall not be construed to relievo 
the use of the substance from compli¬ 
ance with any other provision of the 
act. 

(c) The existence of any regulation 
prescribing safe conditions of use for a 
nutrient substance does not constitute a 
finding that the substance is useful or 
required as a supplement to the diet of 
humans. 

g 121.1001 Ethoxyquin. 

(a) Ethoxyquin <l,2-dlhydro-6-eth- 
oxy-3,2.4-trimethylqulnoline) may be 
safely used as an antioxidant for pres¬ 
ervation of color in the production of 
chill powder, paprika, and ground chill 
at levels not in excess of 100 parts per 
million. 

(b) In order to provide for the safe 
use of the additive in feed prepared in ac¬ 
cordance with 49 121.201 and 121.202, 
tolerances are established for residues of 
ethoxyquin in or on edible products of 
animals as follows: 


5 parts per million in or on the un¬ 
cooked fat of meat from anin>als except 
poultry. 

3 parts per million in or on the un¬ 
cooked liver and fat of poultry. 

0.5 part per million in or on the un¬ 
cooked muscle meat of animals. 

0.5 part per million in poultry eggs. 

Zero in milk. 

§ 121.1002 (ReMTvedl 

g 121.1003 Neomycin, pol>m>xin, b>* 
drocortiM>ne acetate, hydrocortisone 
Mvdium Miccinntr In milk from diiin 
cows, 

A tolerance of zero is established for 
neomycin, polymyxin, and added hy¬ 
drocortisone acetate and hydrocortisone 
sodium succinate in milk from dairy cows 
or in any processed food because of the 
use therein of such milk. 

§ 121.1004 Glyccryl-lacto e*ter* of fatty 
acid*. 

Glyceryl-lac to esters of fatty acids 
(the lactic acid esters of mono- and 
diglycerides) may be safely used in food 
in accordance with the following pre¬ 
scribed conditions: 

(a) They ore manufactured from 
glycerin, lactic acid, and fatty acids con¬ 
forming with 4 121.1070 and/or edible 
fats and oils. 

(b) They are used in amounts not in 
excess of those reasonably required to 
accomplish their intended physical or 
technical effect as emulsifiers and plas¬ 
ticizers in food, 

§ 121.1005 Bacitracin, zinc bacitracin, 
nungonnte bacitracin, bacitracin 
methylene diaal icy late. 

A tolerance of zero is established for 
residues of the food additives bacitracin, 
bacitracin methylene disalicylate, man¬ 
ganese bacitracin, and zinc bacitracin in 
eggs of poultry, in milk, and in the un¬ 
cooked edible tissues and byproducts of 
cattle, swine, pheasants. Quail, and 
poultry. 

§ 121.1006 Mnlcic hydroxide. 

A food additive known as m&lelc hy- 
drazide <l,2-dihydro-3.6-pyridazinedl- 
one) may be present in potato chips 
when used in accordance with the fol¬ 
lowing conditions: 

(a) The food additive is present as a 
result of the application of a pesticide 
formulation containing maleic hydrazide 
to the growing potato plant in accord¬ 
ance with directions registered by the 
United States Department of Agriculture. 

(b) The label of the pesticide formu¬ 
lation containing the food additive con¬ 
forms to labeling registered by the United 
States Department of Agriculture. 

(c) The food additive la present in an 
amount not to exceed 160 parts per mil¬ 
lion by weight of the finished food. 

§ 121.1007 Kcacrpine. 

A tolerance of zero Is established for 
residues of the food additive reserpine 
and its metabolites in or on the uncooked 
meat, meat products, and eggs of 
chickens and turkeys. 
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§ 121.1008 Polyoxyethylene (20) »orbi« 
tnn trUtrarale. 

The food additive polyoxyethylene 
(20) sorbitan tristearate, which is a mix¬ 
ture of polyoxyethylene ethers of mixed 
stearic acid esters of sorbitol anhydrides 
and related compounds, may be safely 
used In food In accordance with the fol¬ 
lowing prescribed conditions: 

(a) The food additive Is manufactured 
by reacting stearic acid (usually con¬ 
taining associated fatty acids, chiefly 
palmitic) with sorbitol to yield a prod¬ 
uct with a maximum acid number of 15 
and a maximum water content of 02 
percent, which is then reacted with 
ethylene oxide. 

(b) The food additive meets the fol¬ 
lowing specifications: 

Saponification number 88-08. 

Acid number 0-2. 

Hydroxyl number 44-80. 

Oxyethylene content 48 percent-SO percent. 

(c) The additive is used, or Intended 
for use. os follows: 

(1) As an emulsifier In ice cream, 
frozen custard, ice milk, fruit sherbet, 
and nonstandardized frozen desserts, 
when used alone or In combination with 
polysorbate 80, whereby the maximum 
amount of the additives, alone or in 
combination, docs not exceed 0.1 per¬ 
cent of the finished frozen dessert. 

(2) As an emulsifier in cakes and cake 
mixes, with or without one or a com¬ 
bination of the following: 

(i) Sorbitan monostearate. 

*ii) Polysorbate 60 (polyoxyethylene 
(20) sorbitan monostearate). 

When used alone, the maximum amount 
of polyoxyethylene (20) sorbitan tri- 
stcarate shall not exceed 0.32 percent of 
the cake or cake mix, on a dry-weight 
basis. When used with sorbitan mono¬ 
stearate and/or polysorbate 60 (poly¬ 
oxyethylene (20) sorbitan monostear¬ 
ate), it shall not exceed 0.32 percent, 
nor shall the sorbitan monostearate ex¬ 
ceed 0.61 percent or the polysorbate 60 
polyoxyethylene (20) sorbitan mono- 
stearate) exceed 0.46 percent, and no 
combination of these emulsifiers shall 
exceed 0.66 percent of the cake or cake 
mix. all calculated on a dry-weight basis. 

(3) As an emulsifier in whipped 
vegetable oil topping with or without 
one or a combination of the following: 

(1) Sorbitan monostearate; 

<U) Polysorbate 60 (polyoxyethylene 
(30) sorbitan monostcarate); 

whereby the maximum amount of the 
additive or additives used does not ex¬ 
ceed 0.4 percent of the weight of the 
finished whipped vegetable oil topping. 

(4) As an emulsifier In solid-state, 
edible vegetable fat-water emulsions in¬ 
tended for use as substitutes for milk or 
cream In beverage coffee, with or with¬ 
out one or a combination of the follow¬ 
ing: 

(i) Sorbitan monostcarate. 

(ii> Polysorbate 60 (polyoxyethylene 
(20) sorbitan monostcarate). 

The maximum amount of the additive 
or additives shall not exceed 0.4 percent 
by weight of the finished edible vegetable 
fat-water emulsion. 
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(5) As an emulsifier In cake icings 
and cake fillings, with or without one or 
a combination of the following: 

(i) Sorbitan monostcarate. 

<il) Polysorbate 60 (polyoxyethylene 
(20) sorbitan monostearate). 

When used alone, the maximum amount 
of polyoxyethylene (20) sorbitan tri- 
stearate shall not exceed 0.32 percent of 
the weight of the cake icing or cake fill¬ 
ing. When used with sorbitan mono¬ 
stearate and/or polysorbate 60 (poly¬ 
oxyethylene (20) sorbitan monostea¬ 
rate). it shall not exceed 0.32 percent, 
nor shall the sorbitan monostearate ex¬ 
ceed 0.7 percent, the polysorbate 60 
(polyoxyethylene (20) sorbitan mono¬ 
stcarate) exceed 0.46 percent, and no 
combination of these emulsifiers shall ex¬ 
ceed X percent of the weight of the cake 
icing or cake filling. 

(d) To assure safe use of the additive, 
in addition to the other Information 
required by the act: 

(1) The label of the additive and any 
Intermediate premixes shall bear: 

(1) The name of the additive. 

(11) A statement of the concentration 
or strength of the additive in any inter¬ 
mediate premixes. 

(2) The label or labeling shall bear 
adequate directions to provide a final 
product that compiles with the limita¬ 
tions prescribed in paragraph (c) of this 
section. 

| 121.1009 Polynorbatr 80. 

The food additive polysorbate 80 (poly¬ 
oxyethylene (20) sorbitan monooleate), 
which Is a mixture of polyoxyethylene 
ethers of mixed partial oleic acid esters 
of sorbitol anhydrides and related com¬ 
pounds, may be safely used In food in ac¬ 
cordance with the following prescribed 
conditions: 

(a) The food additive Is manufactured 
by reacting oleic acid (usually containing 
associated fatty acids) with sorbitol to 
yield a product with a maximum acid 
number of 7.5 and a maximum water 
content of 0,5 percent, which is then re¬ 
acted with ethylene oxide. 

(b) The food additive meets the fol¬ 
lowing specifications: 

Sapoal float Ion number 45-66. 

Acid number 0-2. 

Hydroxyl number 65-80. 

Oxyethylene content 65 percent -69 A 
percent. 

(c) The additive is used or intended 
for use as follows: 

(1) An emulsifier in Ice cream, frozen 
custard, ice milk, fruit sherbet, and non¬ 
standardized frozen desserts, when used 
alone or in combination with polyoxy¬ 
ethylene (20) sorbitan tristearate, 
whereby the maximum amount of the 
additives, alone or in combination, does 
not exceed 0.1 percent of the finished 
frozen dessert. 

(2) In yeast-defoamer formulations, 
whereby the maximum amount of the 
additive does not exceed 4 percent of 
the finished yeast defoamer and the 
maximum amount of the additive in the 
yeast from such use docs not exceed 4 
parts per million. 
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(3) As a solubilizing and dispersing 
agent in pickles and pickle products, 
whereby the maximum amount of the 
additive does not exceed 500 parts per 
million. 

(4) As a solubilizing and dispersing 
agent for fat-soluble vitamins in vita¬ 
min and vitamin-mineral preparations, 
whereby the maximum intake of additive 
from the recommended daily dose of 
vitamins does not exceed 300 milligrams; 
except that in vitamin A preparations 
containing more than 30.000 units per 
dose, the maximum intake of the additive 
shall not exceed 500 milligrams per day. 

(5) As a surfactant in the production 
of coarse crystal sodium chloride where¬ 
by the maximum amount of the additive 
in the finished sodium chloride docs not 
exceed 10 parts per million. 

(6) In special dietary foods, as an 
emulsifier for edible fats and oils, with 
directions for use which provide for the 
ingestion of not more than 360 milli¬ 
grams of polysorbate 80 per day. 

(7) As a solubilizing and dispersing 
agent for dill oil in canned spiced green 
beans, not to exceed 30 parts per million. 

(8) As an emulsifier, alone or In com¬ 
bination with polysorbate 60, in shorten¬ 
ings and edible oils Intended for use in 
nonstandardized baked goods, baking 
mixes, icings, fillings, and toppings and 
in the frying of foods, as follows: 

(1) It is used alone in an amount not 
to exceed l percent of the weight of 
the finished shortening or oil. 

(il) It is used with polysorbate 60 in 
any combination providing no more than 
1 percent of polysorbate 80 and no 
more than 1 percent of polysorbate 60, 
provided that the total combination does 
not exceed 1 percent of the finished 
shortening or oil. 

(d) To assure safe use of the additive, 
In addition to the other information re¬ 
quired by the act: 

(1) The label of the additive and any 
Intermediate premixes shall bear: 

(1) The name of the additive. 

(U) A statement of the concentration 
or strength of the additive in any inter¬ 
mediate premixes. 

(2) The label or labeling shall bear 
adequate directions to provide a final 
product that complies with the limita¬ 
tions prescribed in paragraph (c) of this 
section. 

§ 121.1010 Cibbercllic acid and its po- 
tav>iuin Mil. 

The food additives glbberellic acid and 
its potassium salt may be used In the 
malting of barley in accordance with the 
following prescribed conditions: 

(a) The additives meet the following 
specifications: 

(1) The glbberellic acid 1s produced by 
deep-culture fermentation of a suitable 
nutrient medium by a strain of Fusarium 
moniliforme or a selection of this culture. 

(2) The glbberellic acid produced Is of 
80 percent purity or better. 

(3) The empirical formula of glbberel- 
lic acid is represented by CtJa»0». 

(4) Potassium glbberellate is the po¬ 
tassium salt of the specified glbberellic 
acid. 
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(5) The potassium Ribberellatc Is of 80 
percent purity or better. 

(6) The gibberellic acid or potassium 
glbberollate may be diluted with sub¬ 
stances generally recognized as safe in 
foods or with salts of fatty acids con¬ 
forming to 1 121.1071. 

(b) They are used or Intended for use 
In the malting of barley under condi¬ 
tions whereby the amount of either or 
both additives present In the malt Is not 
in excess of 2 parts per million expressed 
as gibbcrellic acid, and the treated malt 
is to be used in the production of fer¬ 
mented malt beverages or distilled spirits 
only, whereby the finished distilled 
spirits contain none and the finished 
malt beverage contains not more than 
0.5 port per million of gibbcrellic acid. 

<c> To insure the safe use of the food 
additives the label of the package shall 
bear, in addition to the other informa¬ 
tion required by the act: 

(1) The name of the additive. "gib- 
berellic acid" or “potassium glbberellate," 
whichever is appropriate. 

(2) An accurate statement of the con¬ 
centration of the additive contained in 
the package. 

(3) Adequate use directions to provide 
not more than 2 parts per million of 
gibberellic acid in the finished malt. 

(4) Adequate labeling directions to 
provide that the final malt is properly 
labeled as described In paragraph (d) of 
this section. 

(d) To insure the safe use of the addi¬ 
tive the label of the treated malt shall 
bear, in addition to the other informa¬ 
tion required by the act. the statements: 

(1) ‘ Contains not more than 2 parts 

per million_,“ the blank being 

filled in with the words "gibberellic acid" 
or “potassium gibberellate," whichever 
is appropriate; and 

(2) "Brewer's malt—To be used in 
the production of fermented malt bev¬ 
erages only" or "Distiller’s malt—To be 
used in the production of distilled spirits 
only," whichever is appropriate. 

g 121.1011 Oleandomycin, 

A tolerance of zero is established for 
residues of the food additive oleando¬ 
mycin in or on the uncooked edible tis¬ 
sues or byproducts of chickens, turkeys, 
and swine that have consumed the anti¬ 
biotic In feed. 

§121.1012 Sodium lauryl Mil fme. 

The food additive sodium lauryl sul¬ 
fate may be safely used In food In ac¬ 
cordance with the following conditions: 

(a) The additive meets the following 
specifications: 

(1) It is a mixture of sodium alkyl 
sulfates consisting chiefly of sodium 
lauryl sulfate [CH,(CH,)»Xn,OSCXNal. 

(2) It has a minimum content of 90 
percent sodium alkyl sulfates. 

(b) It is used or intended for use: 

(1) As an emulsifier in or with egg 
whites whereby the additive does not 
exceed the following limits: 

Eg g white sol ids. 1.000 ports per million. 

Frozen egg whites, 135 ports per million. 

Liquid egg whites. 125 ports per million. 


(2) As a whipping agent at a level not 
to exceed 0.5 percent by weight of gela¬ 
tine used In the preparation of marsh¬ 
mallows. 

(c) To insure the safe use of the ad¬ 
ditive. the label of the food additive con¬ 
tainer shall bear, in addition to the other 
information required by the act: 

(1) The name of the additive, sodium 
lauryl sulfate. 

(2) Adequate use directions to provide 
a final product that complies with the 
limitations prescribed in paragraph (b) 
of this section. 

§ 121.1013 Zoalenc. 

Tolerances are established for residues 
of zoalcne (3,5-dlnitro-o-toluaxnidc) and 
Its metabolite 3-amlno-5-nltro-o-tolua- 
mide in food, as follows: 

(a) In edible tissues of chickens: 

(1) Six parts per million in uncooked 
liver and kloneys. 

(2) Three parts per million in un¬ 
cooked muscle meat. 

(3) Two parts per million In uncooked 
fat. 

(b) In edible tissues of turkeys: 3 parts 
per million in uncooked muscle meat and 
Uvcr. 

§ 121.1014 Chlortetracycline. 

Tolerances are established for residues 
of chlortetracycline in food as follows: 

(a) In edible tissues of chickens and 
turkeys fed on chlortetracycUnc-medi- 
cated feeds, as follows: 

(1) 4 parts per million In uncooked 
kidneys. 

(2) 1 part per million In uncooked 
muscle, liver, fat, and skin. 

Residues established in subparagraphs 
(1) and <2) of this paragraph may be in 
addition to residues of chlortetracycline 
in chicken tissues provided for in 
ft 120.117 of this chapter. 

(3) Zero in eggs. 

(b) In edible tissues of swine as fel¬ 
lows: 

(1) 4 parts per million in uncooked 
kidneys. 

<2) 2 parts per million in uncooked 
liver. 

(3) 1 part per million in uncooked 
muscle. 

<4> 0.2 part per million in uncooked 
fat. 

(c) In edible tissues from calves 
treated in accordance with ft 121.208(d), 
table 5. 

(1) 4 parts per million in uncooked 
liver and kidney. 

(2) l part per million in uncooked 
muscle and fat. 

(d) In edible tissues from beef cattle 
and nonlactating dairy cows treated in 
accordance with ft 121.208(d), table 6. 
and ft 121.241(b). table 1. 

(!) 0.1 part per million in uncooked 
kidney, liver, and muscle. 

(2) Zero in uncooked fat. 

(e) Zero in milk. 

§ 121.1015 Propylene glycol alginate. 

The food additive propylene glycol al¬ 
ginate may be used as an emulsifier, 
stabilizer, or thickener in foods in ac¬ 


cordance with the following prescribed 
conditions: 

(a) The additive is the ester of alginlc 
add and propylene glycol, containing 
up to 85 percent of the carboxylic acid 
groups esterifled with the re m ai nin g 
groups either free or neutralized. 

(b) It is used or intended for use as 
a stabilizer In ice cream, frozen custard, 
icc milk, fruit sherbet, and water ices 
at not to exceed 0.5 percent of the weight 
of the finished product, and is used or 
intended for use, in accordance with good 
manufacturing practice, as an emulsi¬ 
fier. stabilizer, or thickener In foods, 
except for those standardized foods that 
do not provide for such use. 

(c) To insure safe use of the additive, 
the label of the food additive container 
shall bear, in addition to the other in¬ 
formation required by the act: 

(1) The name of the additive, "pro¬ 
pylene glycol alginate" or ‘‘propylene 
glycol ester of alginlc acid." 

(2) Adequate directions for use. 

§ 121.1016 Oxyntearin. 

The food additive oxystearin may be 
safely used in foods, when such use is 
not precluded by standards of identity, 
in accordance with the following condi¬ 
tions. 

(a) The additive is a mixture of the 
glycerides of partially oxidized stearic 
and other fatty acids obtained by heat¬ 
ing hydrogenated cottonseed or soybean 
oil under controlled conditions, in the 
presence of air and a suitable catalyst 
which Is not a food additive as so defined. 
The resultant product meets the follow¬ 


ing specifications: 

Acid number__Maximum 15. 

Iodine number_-_- Maximum 15. 

Saponification number- 225-240. 

Hydroxyl number-- SO-45. 

Uniapoxxl liable material-- Maximum 0 9 

percent. 

Refractive index (butyro)— 00±1 at 48* O. 


(b) It Is used or intended for use as a 
crystallization inhibitor in vegetable oils 
and as a release agent In vegetable oils 
and vegetable shortenings, whereby the 
additive docs not exceed 0.125 percent 
of the combined weight of the oil or 
shortening. 

(c) To insure safe use of the additive, 
the label and labeling of the additive 
container shall bear, in addition to the 
other information required by the act: 

(1) The name of the additive. 

(2) Adequate directions to provide an 
oil or shortening that complies with the 
Limitations prescribed In paragraph (b) 
of this section. 

§ 121,1017 Calcium di»odium EPTA. 

The food additive calcium disodium 
EDTA (calcium disodium ethylenedl- 
aminetetraacetate) may be safely used 
in designated foods for the purposes and 
in accordance with the conditions pre¬ 
scribed, as follows: 

(a) The additive contains a minimum 
of 99 percent by weight of either the 
dihydrate CieHi20oN?CaNaj*2HaO or the 
trihydrate CioHiiOiN*CaNai*3IlaO. 
any mixture of the two. 

(b) It is used or intended for use as 
foDows: 
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(1) Alone, in the following foods at 
not to exceed the levels prescribed, cal¬ 
culated as the anhydrous compound: 


Food 


Limita¬ 

tion 


(part* 
prr mll- 
llon) 


Cm 


C aimed carboaoled 
soft drink*. 

CanrvKl white 
c«»tatwe 
Clttn* (oooked 
canned). 

C; Unocal (cooked 
rtnned). 

Dreerfn**, nonrtand- 

nrdlwd. 

Dried limn boon* 
rooked canned). 
Fermented malt 
l* Tenure*. 

French droitnf_... 

M’.vonnaim_..... 

O’.romarxnrtne........ 

recta pi# flume. 


Potato atlad........ 

ProoMtd dry pin to 


Salad dmainf 
Sandwich spread... 

Satire*.. 

Shrimp (cooked 
canned)* 


Sptco Mtmetlvaa 
to soJuWe cuTlera. 


S 3 

110 

*40 

275 


75 

*10 


75 

75 

75 

100 

100 

*00 

75 

100 

75 

250 


eo 


Promote flaror reten¬ 
tion 

Promote color reten¬ 
tion. 

Promote color reten¬ 
tion. 

Retard ftrurlte for¬ 
mation; promote 
color retention. 

Preaerrative. 

Promote color reten¬ 
tion. 

AQ*J*ti»blnc oteot. 

Freer rralire. 

Da 

Do 

Promote oolor reten¬ 
tion. 

Preacrvatlve. 

Promote color reUo- 
tmn 

Prr^mratira. 

Do. 

Do. 

Retard *tnirite for- 
mutton; promote 
color retention. 

Promote color and 
flavor retention. 


(2) With disodlum EDTA (disodlum 
ethylenedlaminetetraaceUite) In the 
following foods at not to exceed, in com¬ 
bination. the levels prescribed, calculated 
as anhydrous CioHuOoNxCaNaa: 


Food 

Limit** 

tkui 

(pvt* 

million) 

Vm 

Drrmtnca, nonstandard Ue*L 

French tlreasln#_.. 

M fiyonnoMe___— 

Kabul dreo&lnsr . 

78 

75 

75 

100 

75 

PreeenratlTe. 

Do. 

Do. 

Do. 

Do. 

Do. 

MndwWi ,pnwT„.. 

Kauom _ T _ 



(c) To assure safe use of the additive: 

(1) The label and labeling of the ad¬ 
ditive container shall bear, in addition 
to the other information required by the 
act. the name of the additive. 

(2) The label or labeling of the addi¬ 
tive container shall bear adequate use 
directions to provide a final food product 
that compiles with the limitations pro¬ 
vided In paragraph (b) of this section. 

(d) In the standardized foods listed 
in paragraph (b) of this section, the 
additives are used only in compliance 
with the applicable standards of Identity 
tor such foods. 

§ 121.1018 Acctylnied monoglyccride*. 

The food additive acetyl ated monoglyc¬ 
erides may be safely used in or on food 
in accordance with the following pre¬ 
scribed conditions: 

(a) The additive is manufactured by: 

(1) The interesterifleation of edible 
fats with triacetin and in the presence of 
catalytic agents that are not food addi¬ 
tives or ore authorized by regulation, 
followed by a molecular distillation; or 

(2) The direct acetylation of edible 
monoglycerides with acetic anhydride 
without the use of catalyst or molecular 


distillation, and with the removal by 
vacuum distillation. If necessary, of the 
acetic acid, acetic anhydride, and tri¬ 
acetin. 

<b> The food additive has a Relchcrt- 
Meissl value of 78-150 and an acid value 
of less than 6. 

(c) The food additive Is used at a level 
not in excess of the amount reasonably 
required to produce Its intended effect 
in food, or In food-processing, food¬ 
packing. or food-storage equipment. 

8 121.1019 Partially defatted, cooked 
eotlonaecd flour or ainiilar products 
derived from rottonneed intended for 
human consumption. 

The food additive partially defatted, 
cooked cottonseed flour may be used In 
or on food in accordance with the fol¬ 
lowing prescribed conditions: 

(a) The additive is derived from 
decorticated, partially defatted, cooked, 
ground cottonseed kernels prepared so 
as to meet the following specifications: 

(1) Free gossypol content not to ex¬ 
ceed 450 parts per million. 

(2) It contains no added arsenic com¬ 
pound and therefore may not exceed a 
maximum natural background level of 
0.2 part per million total arsenic, calcu¬ 
lated as As. 

(b) To Insure safe use of the additive, 
the label of the food additive container 
shall bear, in addition to other informa¬ 
tion required by the act. the name of the 
additive, “partially defatted, cooked cot¬ 
tonseed flour/' 

§ 121.1020 Inorganic bromide. 

The food additive inorganic bromide 
may be present as a residue in certain 
processed foods in accordance with the 
following conditions: 

(a) When the food additive Is present 
either as a result of the use of methyl 
bromide as a fumigant or the use of 1/2- 
dlbromo-3-chloropropanc as a nemato- 
cide in the soil In which the growing 
crop was produced, or both, the residues 
of Inorganic bromide (calculated as Br) 
shall not exceed the following levels: 

(1) 250 parts per million in or on con¬ 
centrated tomato products and dried figs. 

(2) 100 parts per million in or on dried 
dates and raisins. 

(3) 50 parts per million in or on dried 
peaches. 

(4) 30 parts per million in or on dried 
apples, dried apricots, and dried pears. 

(5) 20 parts per million in or on dried 
prunes. 

(b) When the food additive is present 
as the result of the use of a mixture 
of methyl bromide and ethylene dibro¬ 
mide as a fumigant, the residues of inor¬ 
ganic bromide (calculated as Br) shall 
not exceed the following levels: 

(1) 400 parts per million In or on 
dried eggs and processed herbs and 
spices. 

(2) 200 parts per million in or on oat 
flour. 

(c) Where tolerances are established 
under sections 408 and 409 of the act, 
on both the raw agricultural commodities 
and processed foods made therefrom, the 
total residues of inorganic bromide in 
or on the processed food shall not be 


greater than those designated In para¬ 
graphs (a) and <b> of this section. 

§ 121.1021 Uydroxypropyl mcthylce!- 

fnloea. 

The food additive hydroxypropyl 
methylcellulose may be safely used in 
food, except confectionery and except 
in standardized foods which do not pro¬ 
vide for such use if : 

(a) The additive complies with the 
definition and specifications prescribed 
in the National Formulary. 12th edition. 

(b) It is used or intended for use as 
an emulsifier, film former, protective col¬ 
loid, stabilizer, suspending agent, or 
thickener, In accordance with good 
manufacturing practice. 

<c) To insure safe use of the additive, 
the container of the additive, in addi¬ 
tion to being labeled as required by the 
general provisions of the act. shall be 
accompanied toy labeling which contains 
adequate directions for use to provide a 
final product that compiles with the 
limitations prescribed in paragraph (b> 
of this section. 

§ 121.1022 Amproliuni. 

Tolerances are established as follows 
for residues of amprolium (l-(4-omlno- 
2-n-propyl-5-pyrimldinylmethyi)-2-pic- 
olinium chloride hydrochloride) in the 
edible tissues and in eggs of chickens and 
turkeys: 

(a) 1 part per million in uncooked 
liver and kidney. 

(b) 0.5 part per million in uncooked 
muscle meat. 

(c) Zero in eggs. 

§ 121.1023 Acetone peroxide*. 

The food additive acetone peroxides 
may be safely used in flour, and in bread 
and rolls where standards of identity do 
not preclude its use. In accordance with 
the following prescribed conditions: 

(a) The additive is a mixture of mono¬ 
meric and linear dimeric acetone perox¬ 
ide. with minor proportions of higher 
polymers, manufactured by reaction of 
hydrogen peroxide and acetone. 

(b) The additive may be mixed with 
an edible carrier to give a concentration 
of: (1) 3 grams to 10 grams of hydrogen 
peroxide equivalent per 100 grams of 
the additive, plus carrier, for use in flour 
maturing and bleaching: or (2) approx¬ 
imately. 0.75 gram of hydrogen peroxide 
equivalent per 100 grams of the additive, 
plus carrier, for use in dough condi¬ 
tioning. 

(c) It Is used or Intended for use: (1) 
In maturing and bleaching of flour in a 
quantity not more than sufficient for 
such effect; and <2> as a dough-condi¬ 
tioning agent in bread and roll produc¬ 
tion at not to exceed the quantity of 
hydrogen peroxide equivalent necessary 
for the artificial maturing effect 

(d) To insure safe use of the additive, 
the label of the food additive container 
and any intermediate premix thereof 
shall bear, in addition to the other In¬ 
formation required by the act: 

(1) The name of the additive, ‘'ace¬ 
tone peroxides.” 
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(2) The concentration of the additive 
expressed In hydrogen peroxide equiva¬ 
lents per 100 grams. 

(3) Adequate use directions to provide 
a final product that compiles with the 
limitations prescribed in paragraph Co) 
of this section. 

§ 121.1024 Ilygroinycin B. 

A tolerance of zero is established for 
residues of the food additive hygromycln 
B in or on eggs of poultry and the un¬ 
cooked edible tissues and byproducts of 
swine and poultry. 

g 121.1025 Streptomycin. 

A tolerance of zero is established for 
residues of streptomycin In the edible 
tissues of chickens, turkeys, and swine, 
and in eggs. 

§ 121.1026 Penicillin. 

A tolerance of zero is established for 
residues of penicillin and the salts of 
penicillin In the edible tissues of chick¬ 
ens. turkeys, pheasants, quail, and swine, 
in eggs, and in milk or in any processed 
food because of use therein of such milk. 

§ 121.1027 Hydroxylatcd lecithin. 

The food additive hydroxy la ted leci¬ 
thin may be safely used as an emulsifier 
in foods in accordance with the following 
conditions: 

(a) The additive is obtained by the 
treatment of lecithin in one of the fol¬ 
lowing ways, under controlled conditions 
whereby the separated fatty acid fraction 
of the resultant product has an acetyl 
value of 30 to 38: 

(1) With hydrogen peroxide, benzoyl 
peroxide, lactic acid, and sodium 
hydroxide. 

(2) With hydrogen peroxide, acetic 
acid, and sodium hydroxide. 

(b) It is used or intended for use. in 
accordance with good manufacturing 
practice, as an emulsifier in foods, except 
for those standardized foods that do not 
provide for such use. 

(c) To assure safe use of the additive, 
the label of the food additive container 
shall bear, in addition to the other 
information required by the act: 

(1) The name of the additive, "hy¬ 
droxy lated lecithin.” 

(2) Adequate directions for its use. 

§ 121.1028 Ciutor oil. 

The food additive castor oil may be 
6afely used in accordance with the fol¬ 
lowing conditions: 

(a) The additive meets the specifica¬ 
tions of the United States Pharmacopeia 
XVII. 

(b) The additive Is used or intended 
for use as follows: 

Use and Limitations 

Hard candy production—Aa a release agent 
and antis ticking agent, not to exceed 500 
parts per million in hard candy. 

Vitamin and mineral tab lot* —As a com¬ 
ponent of protective coatings. 

§ 121.1029 Sorbitan niono«lcaro!c. 

The food additive sorbitan mono- 
stearate, which is a mixture of partial 
stearic and palmitic acid esters of sor¬ 
bitol anhydrides, may be safely used in 


or on food in accordance with the fol¬ 
lowing prescribed conditions: 

(a) The food additive is manufactured 
by reacting stearic acid (usually con¬ 
taining associated fatty acids, chiefly 
palmitic) with sorbitol to yield essen¬ 
tially a mixture of esters. 

(b) The food additive meets the fol¬ 
lowing specifics lions: 

Saponification number..____ 147-157 

Acid number ___ 5*10 

Hydroxyl number _ 235-200 

(c) It is used or intended for use. 
alone or in combination with poly¬ 
oxyethylene (20) sorbitan monostearate, 
as follows: 

(1) As an emulsifier in whipped vege¬ 
table oil topping, with or without one or 
a combination of the following: 

(1) Polysorbate 60 (polyoxyethylene 
(20) sorbitan monostearate): 

<ii) Polyoxyethylene (20) sorbitan 
tristearate; 

whereby the maximum amount of the 
additive or additives used does not ex¬ 
ceed 0.4 peroent of the weight of the 
finished whipped vegetable oil topping. 

(2) As an emulsifier in cakes and cake 
mixes, with or without one or a combina¬ 
tion of the following: 

(i) Polyoxyethylene (20) sorbitan tri¬ 
stearate. 

(il) Polysorbate 60 (polyoxyethylene 
(20) sorbitan monostearate). 

When used alone, the maximum amount 
of sorbitan monostearate shall not ex¬ 
ceed 0.61 percent of the cake or cake 
mix, on a dry-weight basis. When used 
with polyoxyethylene (20) sorbitan tri¬ 
stearate and/or polysorbate 60 (polyoxy¬ 
ethylene (20) sorbitan monostearate). 
It shall not exceed 0.61 percent, nor shall 
the polyoxyethylene (20) sorbitan tri- 
stearate exceed 0.32 percent or the poly¬ 
sorbate 60 (polyoxyethylene (20) sorbl- 
tap monostcarate) exceed 0.46 percent, 
and no combination of the emulsifiers 
shall exceed 0.66 percent of the weight 
of the cake or cake mix, calculated on a 
dry-weight basis. 

(3) As an emulsifier in nonstandard- 
ized confectionery coatings, alone or in 
combination with polyoxyethylene (20) 
sorbitan monostearate as follows: 

(I) It is used alone in an amount not 
to exceed 1 percent of the weight of the 
finished nonstandardlzcd confectionery 
coating. 

(ii) It is used with polyoxyethylene 
(20) sorbitan monostearate in any com¬ 
bination of up to 1 percent sorbitan 
monostearate and up to 0.5 percent poly¬ 
oxyethylene (20) sorbitan monostearate, 
and provided that the total combination 
does not exceed 1 percent of the weight 
of the finished nonstandardlzcd confec¬ 
tionery coating. 

(4) As an emulsifier In cake icings and 
cake fillings, with or without one or a 
combination of the following: 

(i) Polyoxyethylene (20) sorbitan tri- 
stearate. 

(II) Polysorbate 60 (polyoxyethylene 
(20) sorbitan monostearate). 

When used alone, the maximum amount 
of sorbitan monostearate shall not ex¬ 


ceed 0.7 percent of the weight of the 
cake icing or cake filling. When used 
with polyoxyethylene (20) sorbitan tri- 
stcarate and/or polysorbate 60 (poly¬ 
oxyethylene (20) sorbitan monostea- 
rate>, it shall not exceed 0.7 percent, 
nor shall the polyoxyethylene (20) sorbi¬ 
tan tristearatc exceed 0.32 percent or the 
polysorbate 60 (polyoxyethylene (20) 
sorbitan monostcarate) exceed 0.46 per¬ 
cent, and no combination of these emul¬ 
sifiers shall exceed 1 percent of the 
weight of the cake icing or cake filling 

(5) As an emulsifier In solid-state, 
edible vegetable fat-water emulsions In¬ 
tended for use as substitutes for milk or 
cream in beverage coffee, with or with¬ 
out one or a combination of the follow¬ 
ing: 

(i) Polysorbate 60 (polyoxyethylene 
(20> sorbitan monostcarate). 

<li) Polyoxyethylene (20) sorbitan 
tris tcarate. 

The maximum amount of the additive 
or additives shall not exceed 0.4 percent 
by weight of the finished edible vegetable 
fat-water emulsion. 

(d) To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act: 

(1) The label of the additive and any 
Intermediate premixes shall bear: 

(1) The name of the additive. 

(ii) A statement of the concentration 
or strength of the additive in any inter¬ 
mediate premixes. 

(2) The label or labeling shall bear 
adequate directions to provide a final 
product that complies with the limita¬ 
tions prescribed in paragraph (c) of this 
section. 

§ 121.1030 Polytorbale 60 (polyoxy¬ 
ethylene (20) aorbitnn mono- 
•iearntc). 

The food additive polysorbate 60 
(polyoxyethylene (20) sorbitan mono¬ 
stcarate) which is a mixture of polyoxy¬ 
ethylene ethers of mixed partial stearic 
and palmitic acid esters of sorbitol an¬ 
hydrides and related compounds, may be 
safely used in food in accordance with 
the following prescribed conditions: 

(a) The food additive is manufactured 
by reacting stearic acid (usually con¬ 
taining associated fatty acids, chiefly 
palmitic) with sorbitol to yield a product 
with a maximum acid number of 10 
and a maximum water content of 0.2 
percent, which is then reacted with 
ethylene oxide. 

(b) Th* food additive meets the fol¬ 
lowing specifications: 

Saponification number 45-55. 

Acid number 0-2. 

Hydroxyl number 81 -98. 

Oxyethylene content C5 perccnt-60 5 per¬ 
cent. 

(c) It is used or Intended for use as 
follows: 

(l) As an emulsifier in whipped vege¬ 
table oil topping with or without one or 
a combination of the following: 

(!) Sorbitan monostearate: 

(U) Polyoxyethylene (20) sorbitan 
tristearate; 

whereby the maximum amount of the 
additive or additives used does not ex- 
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cccd 0.4 percent of the weight of the 
finished whipped vegetable oil topping. 

(2) As an emulsifier in cakes and cake 
mixes, with or without one or a combina¬ 
tion of the following: 

<i> Polyoxyethylene (20) sorbitan tri- 
stearate. 

(U) Sorbitan monostcarate. 

When used alone, the maximum amount 
of polysorbate 60 (polyoxyethylene (20) 
sorbitan monostcarate) shall not exceed 
0.46 percent of the cake or cake mix, on 
h dry-weight basis. When used with 
polyoxyethylene (20) sorbitan trlstenrate 
and/or sorbitan monostearate, it shall 
not exceed 0.46 percent, nor shall the 
ix>lyoxy ethylene (20) sorbitan trlstea- 
ratc exceed 0.32 percent or the sorbitan 
monostearate exceed 0.61 percent, and 
no combination of these emulsifiers shall 
exceed 0.66 percent of the cake or cake 
mix, all calculated on a dry-weight basis. 

(3) As an emulsifier in nonstandard- 
lzed confectionery coatings, alone or in 
combination with sorbitan monostcarate, 
as follows: 

(i) It is used alone in an amount not 
to exceed 0.5 percent of the weight of 
the finished no ^standardized confec¬ 
tionery coatings. 

(11) It is used with sorbitan monostca¬ 
rate in any combination of up to 0.5 
percent of polyoxyethylene (20) sorbi¬ 
tan monostearate and to 1 percent 
of sorbitan monostearate, provided that 
the total combination does not exceed 
1 percent of the weight of the finished 
n< ^standardized confectionery coatings. 

(4) I Reserved! 

(5) As an emulsifier in cake icings and 
cake fillings, with or without one or a 
combination of the following: 

(i) Polyoxyethylene (20) sorbitan tri- 
stearate. 

(11) Sorbitan monostcarate. 

When used alone, the maximum amount 
of polysorbate 60 (polyoxyethylene (20) 
sorbitan monostearate) shall not exceed 
0 46 percent of the weight of the cake 
Icings and cake fillings. When used 
with polyoxyethylene (20) sorbitan tri- 
stearate and/or sorbitan monostearate, 
U shall not exceed 0.46 percent, nor shall 
the polyoxyethylene (20) sorbitan tri¬ 
stearate exceed 0.32 percent or the sorbi¬ 
tan monostearate exceed 0.7 percent, 
and no combination of these emulsifiers 
shall exceed 1 percent of the weight of 
the cake icing or cake filling. 

(6) To impart greater opacity to 
sugar-type confection coatings whereby 
the maximum amount of the additive 
does not exceed 0.2 percent of the weight 
of the finished sugar coating. 

(7) As an emulsifier in nonstandard- 
ized dressings made without egg yolk, 
whereby the maximum amount of the 
additive does not exceed 0.3 percent of 
the weight of the finished dressings. 

(8) As an emulsifier, alone or in com¬ 
bination with polysorbate 80. in shorten¬ 
ings and edible oils intended for use In 
nonstandardlxed baked goods, baking 
mixes, icings, fillings, and toppings, and 
in the frying of foods, as follows: 

<i) It is used alone in an amount not 
to exceed 1 percent of the weight of 
the finished shortening or oil. 


(U) It is used with polysorbate 80 in 
any combination providing no more than 
1 percent of polysorbate 60 and no more 
than 1 percent of polysorbate 80. pro¬ 
vided that the total combination does 
not exceed 1 percent of the finished 
shortening or oil. 

(9) As an emulsifier in solid-state, 
edible vegetable fat-water emulsions In¬ 
tended for use as substitutes for milk 
or cream In beverage coffee, with or with¬ 
out one or a combination of the follow¬ 
ing: 

(i> Polyoxyethylene (20) sorbitan 
tristearate. 

(11) Sorbitan monostearate. 

The maximum amount of the additive 
or additives shall not exceed 0.4 percent 
by weight of the finished edible vegetable 
fat-water emulsion. 

(10) As a foaming agent In nonalco¬ 
holic mixes, to be added to alcoholic 
beverages in the preparation of mixed 
alcoholic drinks, at a level not to exceed 
4.5 percent by weight of the nonalco¬ 
holic mix. 

(d) To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act: 

(1) The label of the additive and any 
intermediate premixes shall bear: 

(1) The name of the additive. 

(ID A statement of the* concentra¬ 
tion or strength of the additive in any 
intermediate premixes. 

(2) The label or labeling shall bear 
adequate directions to provide a final 
product that complies with the limita¬ 
tions prescribed in paragraph (c) of this 
section. 

§ 121.1031 Food March-modified. 

Pood starch-modified as described in 
this section may be safely used in food. 
The quantity of any substance employed 
to effect such modification shall not ex¬ 
ceed the amount reasonably required to 
accomplish the intended physical or 
technical effect, nor exceed any limita¬ 
tion prescribed. To Insure safe use of 
the food starch-modified, the label of the 
food additive container shall bear the 
name of the additive “food starch-modi¬ 
fied" in addition to other information re¬ 
quired by the act. Food starch may be 
modified by treatment prescribed as 
follows: 

(a) Food starch may be acid-modified 
by treatment with hydrochloric acid or 
sulfuric acid or both. 

(b) Food starch may be bleached by 
treatment with one or more of the 
following: 

Limitation 

Active oxygen obtained ____ 

from hydrogen perox¬ 
ide and/or peracetic 
acid, not to exceed 0.45 
percent of active oxy¬ 
gen. 

Ammonium persulfate.___ 

not to exceed 0.075 
percent and sulfur di¬ 
oxide, not to exceed 
0.05 percent. 

Chlorine, aa sodium by-____ 

pochlorlte. not to ex¬ 
ceed 0.0082 pound of 
chlorine per pound of 
dry starch. 


Limitation 

Potassium pertnanga- Residual manga- 
nate. not to exceed 02 nese (calculated 
percent, as Mn), not to 

exceed 50 parts 
per million in 
food starch- 
modified. 

Sodium chlorite, not to ___ 

exceed 05 percent. 


(c) Food starch may be oxidized by 
treatment with chlorine, as sodium hy¬ 
pochlorite, not to exceed 0.055 pound of 
chlorine per pound of dry starch. 

(d) Food starch may be esterlfied by 
treatment with one of the following: 


Acetic anhydride, not to 
exceed 5 percent. 

Adipic anhydride, not to 
exceed 0.12 percent, 
and acetic anhydride, 
not to exceed 5 per¬ 
cent. 

1-Octenyl succinic an¬ 
hydride, not to exceed 
3 percent. 

1-Octenyl succinic an¬ 
hydride. not to exceed 
2 percent, and alu¬ 
minum sulfate, not to 
exceed 2 percent. 

Phosphorus oxychloride, 
not to exceed 0.1 per¬ 
cent. 

Sodium trimetaphos- 
phato. 


Sodium trlpolyphocphate 
and sodium trlineta- 
phosphate. 


Succinic anhydride, not 
to exceed 4 percent. 
Vinyl acetate_ 


Limitation 


Residual phos¬ 
phate in food 
starch-modified 
not to exceed 
0 04 percent, 
calculated as 
phosphorus. 

Residual phos¬ 
phate In food 
atarch-modtfled 
not to exceed 0.4 
percent calcu¬ 
lated as phos¬ 
phorus. 


Acetyl groups In 
food starch- 
modified not to 
exceed 28 per¬ 
cent. 


(c) Food starch may be cthcrlfled by 
treatment with one of the following: 
Acrolein, not to exceed 0.6 percent. 
Eplchiorohydrln. not to exceed 02 percent. 
Propylene oxide, not to exceed 25 percent. 

<f) Food starch may be esterlfied and 
etherifled by treatment with one of the 
following: 

Acrolein, not to exceed 
0 6 percent and vinyl 
acetate, not to exceed 
75 percent, 

Eplchiorohydrln. not to 
exceed 0.3 percent, and 
acetic anhydride, not 
to exceed 5 percent. 

Eplchiorohydrln. not to 
exceed 0.3 percent, and 
succinic anhydride, 
not to exceed 4 per¬ 
cent. 

Phosphorus oxychloride, 
not to exceed 0.1 per¬ 
cent. and propylene 
oxide, not to exceed 
10 percent. 


Limitation 
Acetyl groups In 
food starch- 
modifled not to 
exceed 2 5 per¬ 
cent. 
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(g) Food starch may be modified by 
treatment with one of the following: 

Chlorine, as sodium hypochlorite, not to ex¬ 
ceed 0.055 pound of chlorine per pound of 
dry etarch; 0.45 percent of active oxygen 
obtained from hydrogen peroxide; and 
propylene oxide, not to exceed 25 percent. 
Sodium hydroxide, not to exceed I percent. 

(h) Food starch may be modified by a 
combination of the treatments prescribed 
by paragraphs (a) ana/or (b) of this 
section and any one of the treatments 


prescribed by paragraph (c>, (d). (e). 
(f). or (g) of this section, subject to any 
limitations prescribed by the paragraphs 
named. 

§ 121.1032 Yellow prolate of mhU. 

Yellow prussiate of soda (sodium fer- 
rocyanide decahydrate; NaiFE(CN)«* 
lOHaO) may be safely used as a com¬ 
ponent of food for the uses prescribed in 
paragraph (a) of this section, subject to 
the limitations prescribed in this section: 

<a) The uses permitted are as follows: 


(/set Limitations 

Aa an antlcaklng agent in salt.... 5 parte per million calculated as anhydrous sodium 

f e rrocyanldt. 

As an adjuvant In tho production 13 parts per million calculated as anhydrous sodium 
of dendritic crystals of salt. fcrrocyanide. 


(b) The additive contains a minimum 
of 99 percent by weight of sodium fcr¬ 
rocyanide decahydrate. 

§ 121.1033 Novobiocin. 

A tolerance of zero Is established for 
residues of novobiocin in milk from 
dairy animals. In eggs and In the un¬ 
cooked edible tissues of chickens and 
turkeys. 

§ 121.1034 BUT. 

The food additive BHT (butylated hy- 
droxytoluene». alone or in combination 
with other antioxidants permitted in this 
Subpart D may be safely used in or on 
specified foods, as follows: 

(a) The BHT meets the following 
specification: Assay (total BHT) 99 
percent minimum. 

(b) The BHT is used alone or In com¬ 
bination with BHA. as an antioxidant 
In foods, as follows: 

Limitation 
(total BHA 
and BHT) 
parts per 

Food million 

Dry breakfast cereals-- 50 

Emulsion stabilizers for shortenings— 200 

Potato flakes- 50 

Potato granules--—• 10 

8weetpotato flakes———- 60 

(c) To assure safe use of the additive: 

(1) The label of any market package 
of the additive shall bear, in addition to 
the other information required by the 
act, the name of the additive. 

(2) When the additive is marketed In 
a suitable carrier, in addition to meeting 
the requirement of subparagraph (1) of 
this paragraph, the label shall declare 
the percentage of the additive in the 
mixture. 

g 121.1033 BHA. 

The food additive BHA (butylated 
hydroxy ami sole) alone or in combination 
with oilier antioxidants permitted in 
food for human consumption in this sub¬ 
part D may be safely used in or on speci¬ 
fied foods, as follows: 

(a) The BHA meets the following 
specification: 

Assay (total BHA). 983 percent minimum. 
Melting point 48* O. minimum. 

<b) The BHA is used alone or in com¬ 
bination with BHT. as an antioxidant in 
foods, as follows: 


Ltmifaffonj 
(total BHA 
and BHT) 
parts per 


Food million 

Active dry yeast___— *1,000 

Beverages and dessert* prepared from 

dry mixes____ 1 2 

Dry breakfast cereals.—_........ 50 

Dry diced glaced fruit-—. *82 

Dry mixes for beverages and derserts- * 90 
Emulsion stabilizers for shortenings. 200 

Potato flakes_.............- 50 

Potato granules__ 10 

Swectpotato flakes_- 50 


»BHA only. 

(c) To assure safe use of the additive: 

(1) The label of any market package 
of the additive shall bear, in addition to 
the other information required by the 
act, the name of the additive. 

(2) When the additive is marketed In 
a suitable carrier. In addition to meeting 
the requirement of subparagraph <11 of 
this paragraph, the label shall declare 
the percentage of the additive in the 
mixture. 

(3) The label or labeling of dry mixes 
for beverages and desserts shall bear ade¬ 
quate directions for use to provide that 
beverages and desserts prepared from the 
dry mixes contain no more than 2 parts 
per million BHA. 

8 121.1036 Monoglyceride citrate. 

A food additive that is a mixture of 
glyceryl monoolcate and its citric acid 
monoestcr manufactured by the reaction 
of glyceryl monooleatc with citric acid 
under controlled conditions may be 
safely used as a synergist and solubilizer 
for antioxidants in oils and fats, when 
used in accordance with the conditions 
prescribed in this section. 

(a) The food additive meets the fol¬ 
lowing specifications: 

Acid number. 70-100. 

Total citric acid (free and combined), 14 
percent-17 percent. 

(b) It is used, or intended for use. In 
antioxidant formulations for addition to 
oils and fats whereby the additive does 
not exceed 200 parts per million of the 
combined weight of the oil or fat and 
the additive. 

(c) To assure safe use of the additive: 

<1> The container label shall bear, in 

addition to the other information re¬ 


quired by the act. the name of the 
additive. 

(2) The label or accompanying label¬ 
ing shall bear adequate directions for 
the use of the additive which, if followed, 
will result In a food that complies with 
the requirements of this section. 

8 121.1037 Calcium pantothenate, cal¬ 
cium chloride double »alt. 

The food additive calcium chloride 
double salt of calcium pantothenate may 
be safely used in foods for special dietary 
uses in accordance with good manufac¬ 
turing practice and under the following 
prescribed conditions: 

(a) The food additive is of the d (dex¬ 
trorotatory) or the dl (racemic) form. 

<b) To assure safe use of the additive, 
the label and labeling of the food addi¬ 
tive container, or that of any intermedi¬ 
ate premixes prepared therefrom, shall 
bear, in addition to the other information 
required by the act. the following: 

< 1) The name of the additive “calcium 
chloride double salt of d-ca!clum panto¬ 
thenate** or “calcium chloride double 
salt of df-ca!cium pantothenate**, which¬ 
ever Is appropriate. 

(2) A statement of the appropriate 
concentration of the additive, expressed 
as pantothenic acid. 

8 121.1038 Tctrndifon. 

Tolerances are established for residues 
of tetradifon <2.4,5.4'-tctrachlorodl- 
phenyl sulfone) when present as a result 
of its application as a pesticide chemical 
to crow ing agricultural crops, as follows: 

120 parts per million in or on dried 
hops. 

10 parts per million in or on dried figs. 

8 parts per million in or on dried tea 

6 121.1039 Mcliiylrnr chloride. 

Methylene chloride may be present in 
food under the following conditions: 

(a) In spice oleorcsins as a residue 
from the extraction of spice, at a level 
not to exceed 30 parts per million: 
Provided, That, if residues of other 
chlorinated solvents are also present, 
the total of all residues of such solvents 
shall not exceed 30 parts per million. 

(b) In hops extract as a residue from 
the extraction of hops, at a level not to 
exceed 2.2 percent. Provided, That: 

(1) The hops extract is added to the 
wort before or during cooking in the 
manufacture of beer. 

(2) The label of the hops extract 
identifies the presence of the methylene 
chloride and provides for the use of the 
hops extract only as prescribed by sub¬ 
paragraph (1) of this paragraph. 

6 121.1040 Ethylene clichloridc. 

A tolerance of 30 parts per million 
is established for ethylene dichloridc in 
spice olcoreslns when present therein 
as a residue from the extraction of spice: 
Provided, however. That if residues of 
other chlorinated solvents are also pres¬ 
ent the total of all residues of such 
solvents shall not exceed 30 parts per 
million. 
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§ 121.10*11 Trirhloroelhylrnc. 

Tolerances are established for residue® 
of trichloroethylene resulting from 1U 
use as a solvent in the manufacture of 
roods as follows: 

Decaffeinated ground 25 porta per million, 
coffee. 

Decaffeinated soluble 10 porta per million. 
( Instant) coffee 
extract. 

Sploe oleoresins-30 parts per million 

(provided that If 
residues of other 
chlorinated aol* 
vents are also pres¬ 
ent, the total of all 
residues of such 
solvents In spies 
oleoresins shall not 
exceed 30 porta per 
million). 

| 121.1012 Acetone. 

A tolerance of 30 parts per million Is 
established for acetone In spice oleoresins 
when present therein as a residue from 
the extraction of spice. 

§121.1013 I*oprop> I alcohol. 

Tolerances are established for residues 
of Isopropyl alcohol resulting from Its 
use as a solvent In the manufacture of 
foods as follows: 

Spies oleoresins_ 50 parts per million. 

Lemon oil___ — 6 parts per million. 

§ 121.1044 Methyl alcohol. 

A tolerance of 50 parts per million U 
established for methyl alcohol In spice 
oleoresins when present therein as a 
residue from the extraction of spice. 

§ 121.1043 Hexane residue*. 

A tolerance of 25 parts per million is 
r.stablished for hexane in spice oleoresins 
when present therein ns a residue from 
the extraction of spice. 

§ 121.1046 Oxy tetracycline. 

Tolerances are established for residues 
of oxytetracycline In food as follows: 

(a) In edible tissues of chickens and 
turkeys fed on oxytetracycltne-medl- 
cafced feed as follows: 

(1) 3 parts per million in uncooked 
kidneys. 

(2) 1 part per million In uncooked 
muscle, liver, fat. and skin. 

Residues of oxytetracycline tn chicken 
and turkey tissues shall not exceed the 
^ parts per million established in 
1 120.148 of this chapter, where the birds 
have been fed on oxy tetracycline-con¬ 
taining feed and the carcass dipped in 
oxytetracycline solution. 

<b) Zero In uncooked edible tissues of 
swine. 

<c) Zero in uncooked edible tissues 
and byproducts of beef cattle. 

§ 121.1047 Calcium Btraryl-2-Uclylate. 

The food additive calcium stearyl-2- 
lactylate may be safely used In or on 
food in accordance with the following 
prescribed conditions: 

(a) tlie additive is a mixture of cal¬ 
cium salts of stearyl lactylatcs and minor 
proportions of other salts of related 
acids, manufactured by reaction of 


stearic acid, lactic acid, and calcium 
carbonate. 

(b) The additive meets the following 
specifications: 


Acid number_ 82-103 

Calcium content____ 4.2%-4.4% 

Lactic acid content- 32%-35% 

Eater number_ 140-188 


(c) It is used or intended for use as 
follows: 

(1) As a dough conditioner in yeast- 
leavened bakery products and prepared 
mixes for yeast-leavened bakery prod¬ 
ucts In an amount not to exceed 0.5 port 
for each 100 parts by weight of flour 
used. 

(2) Asa whipping agent In: 

(i) Liquid and frozen egg white at a 
level not to exceed 0.05 percent. 

(ID Dried egg white at a level not to 
exceed 0.5 percent 

<d) To assure safe use of the additive: 
<1> The label and labeling of the food 
additive and any Intermediate premix 
prepared therefrom shall bear, in addi¬ 
tion to the other Information required 
by the act. the following: 

(1) The name of the additive, 

(11) A statement of the concentration 
or strength of the additive in any inter¬ 
mediate premixes. 

(2) The label or labeling of the food 
additive shall also bear adequate direc¬ 
tions of use to provide a finished food 
that complies with the limitations pre¬ 
scribed In paragraph (c) of this section. 

§ 121.1018 Tarty lie eaters of fatty acids. 

Lactylic esters of fatty acids may be 
safely used in food in accordance with 
the following prescribed conditions: 

(a) They arc prepared from lactic 
acid and fatty acids meeting the require¬ 
ments of 8 121.1070(b). 

<b) They are used as emulsifiers, plas¬ 
ticizers. or surface-active agents In the 
following foods, when standards of iden¬ 
tity do not preclude their use: 

Foods Limitations 

Bakery mixes_.... __.... 

Baked products___.... 

Coke icings. fUllngs. and 

toppings. __ 

Dehydrated fruits and vege¬ 
tables. ___ 

Dehydrated fruit and vege¬ 
table juices. ___ 

Frown desserts_...._ 

Liquid shortening_____For household 

use. 

Pancake mixes_.... ...__ 

Precooked instant rice___ 

Pudding mixes...___ 

Solid-state edible vegetable As substitutes 
fat-water emulsions. for milk or 

cream In 
beverage 
coffee. 

(c) They are used in an amount not 
greater than required to produce the In¬ 
tended physical or technical effect, and 
they may be used with shortening and 
edible fats and oils when such are re¬ 
quired In the foods identified in para¬ 
graph (b) of this section. 

§ 121.1049 Tylosin. 

A tolerance of zero is established for 
residues of the food additive tylosis in 
eggs of chickens and turkeys and in the 


uncooked, edible tissues and byproducts 
of swine, turkeys, and chickens. 

§ 121.1050 Coumaronr-imlrnr resin- 

The food additive coumarone-indene 
resin may be safely used on grapefruit, 
lemons, limes, oranges, tangclos, and 
tangerines In accordance with the fol¬ 
lowing prescribed conditions: 

(a) The food additive Is manufactured 
by the polymerization of a crude, heary 
coal-tar solvent naphtha meeting the 
following specifications: 

(1) It is a mixture of lndene. lnd&n 
(hydrlndene). substituted benzenes, and 
related compounds. 

(2) It contains no more than 0.25 per¬ 
cent tar bases. 

(3) 95 percent distills in the range 
187* C.-184’ C. 

(b) The food additive meets the fol¬ 
lowing specifications: 

(1) Soft point, ring and ball: 126 s C. 
minimum as determined by the Amer¬ 
ican Society for Testing Materials 
Method No. E-28-51T. 

(2) Refractive index ( jrj ) 1.63-1.64. 

(c) It is used or intended for use as 
a protective coating for grapefruit, 
lemons, limes, oranges, tangelos. and 
tangerines whereby the maximum 
amount of the resin remaining on the 
fruit does not exceed 200 parts per 
million on a fresh-weight basis. 

(d) To assure safe use of the additive: 

(1) The label of the market package 

or any Intermediate premix of the addi¬ 
tive shall bear, in addition to the other 
Information required by the act: 

(1) The name of the additive, couma- 
rone-indene resin. 

(ii) A statement of the concentration 
of the additive therein. 

(2) The label or accompanying label¬ 
ing shall bear adequate directions that, 
if followed, will result In a finished food 
not In conflict with the requirements 
of this section. 

§ 121*1051 Dibyiiroatrrplorayrtn. 

A tolerance of zero Is established for 
residues of dlhydrostreptomycin in edi¬ 
ble tissues of calves. In milk from dairy 
animals, and in any food in which such 
milk has been used. 

§ 121.1052 Metaldehyde* 

The food additive metaldehyde may be 
safely used as a preharvest spray or dust 
on strawberries to control slugs and 
snails. In accordance with the following 
prescribed conditions: 

(a) The food additive Is applied as a 
preharvest spray or dust on growing 
strawberries at a rate of not more than 1 
pound per acre, calculated as metalde¬ 
hyde, and applied not later than 14 days 
before first picking. 

(b) A tolerance of zero Is established 
for residues of metaldehyde on straw¬ 
berries. 

(c) To Insure safe usage of the addi¬ 
tive: 

(1) The label of any market package 
of the additive shall bear. In addition to 
other Information required by the act, 
the name of the additive. 
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(2) The label of any prepared mix 
or concentrate shall indicate the per¬ 
centage by weight of the additive. 

(3) The label shall bear adequate di¬ 
rections for use. in conformance with 
paragraph (a) of this section and may 
indicate that In the event the metalde- 
hyde Is removed by rain an additional 
application may be made provided such 
application Is made not less than 14 
days before first picking. 

§ 121.1033 Sorbitol. 

The food additive sorbitol may be 
safely used in food provided the amount 
used does not exceed that reasonably re¬ 
quired to accomplish the Intended phys¬ 
ical or technical effect. 

§ 121.105-1 Promazine hydrochloride. 

A tolerance of zero Is established for 
residues of promazine hydrochloride In 
or on the uncooked edible tissues of 
animals that have consumed the additive 
In feed. 

§ 121.1055 Nyatntin. 

A tolerance of zero is established for 
residues of the food additive nystatin 
in or on eggs of poultry and the un¬ 
cooked edible tissues and byproducts of 
swine and poultry. 

g 121.1056 DUoilium EOT A. 

The food additive disodlum EDTA 
(disodium ethylenedlomlnetetraacctate) 
may be safely used In designated foods 
for the purposes and in accordance with 
the following prescribed conditions: 

(a) The additive contains a minimum 
of 99 percent disodlum ethylenediamine- 
tetraacetatc dihydrate (CioHnOiNaNaj* 
2H 3 0). 

(b) It Is used or intended for use as 
follows: 

(1) Alone, in the following foods at 
not to exceed the levels prescribed, cal¬ 
culated os anhydrous calcium disodlum 
EDTA: 


Food 

Limita¬ 

tion 

(pom per 
million) 

Vet 

Aqtiooua multivita¬ 

m 

With iron salt* «a a 

min pmperaUont. 


ttabllisrr i f t TUO- 
mu* H»» in liquid 
multi vitamin 
preparatVus. 

Canned black-eyed 

14 b 

Promote color r*- 

pats. 


tent loo. 

Canned cooked 

IBS 

Do. 

cblckl*-AJ. 

Canned kidney boom. 
Canty-d urowberry 

IBS 

Preservative. 

600 

Promote color ro- 

pie fllting. 


torn ion. 

Diessutrs nnnstAnd- 
•rdtted. • 

75 

Preservative, 

French dfreabtf....... 

75 

Do, 

Frt»en while peutoea 

100 

Promote enter re¬ 

IneludtnK cut po 


tention. 

UK**. 

May annul**.......... 

75 

Preservative. 

Ready-to-eal iwral 

316 In 

1’romot* color re¬ 

product* containing 
dried banana*. 

dried 

tention. 

linnuna 
compo¬ 
nent oi 
erreal 

PCI bcL 

Preservative. 

Salad dreoalnr-... 

75 

gaud icli spread- 

100 

I*. 

i>«uo*... 

75 

Do. 


(2) With calcium disodlum EDTA 
(calcium disodlum ethylcncdiaminetet- 
raacetate; calcium disodlum (ethylcned- 


lnitrllo) tetraacetate), in the following 
foods at not to exceed, in combination, 
the levels prescribed, calculated as an¬ 
hydrous CiftHisOftNzCaNas: 


Food 

Limita¬ 

tion 

(porta 

mffKon) 

Vae 

Drew Inc*, nonstandard toed. 

75 

Preservative. 

French drewSa|L™~ . 

75 

Do. 

MaynotwHe_ 

76 

Do. 

Salad iLrra*ln«„_...__ 

75 

Do. 

Sandwich spread_ 

inn 

Do. 

Sauce*.... 

75 

Do. 


(c) To assure the safe use of the 
additive: 

<1> The label and labeling of the ad¬ 
ditive container shall bear. In addition to 
the other information required by the 
act. the name of the additive. 

(2) The label or labeling of the addi¬ 
tive container shall bear adequate use 
directions to provide a final food product 
that complies with the limitations pro¬ 
vided in paragraph fb' of this section. 

(d) In the standardized foods listed 
in paragraph <b) (l) and (2) of this sec¬ 
tion the additives are used only in com¬ 
pliance with the applicable standards of 
Identity for such foods. 

§ 121.1057 Polyethylene glycol 6000. 

The food additive polyethylene glycol 
6000 may be sarely used In accordance 
with the following prescribed conditions: 

(a) Polyethylene glycol 6000 Is the 
condensation polymer of ethylene oxide 
and water with an average molecular 
weight ranging from 6000 to 7500. 

(b) To assure safe use of the addi¬ 
tive, in addition to the other information 
required by the act: 

(1) The label of the additive and any 
Intermediate premixes shall bear: 

(!) The name of the additive, 

(11) A statement of the concentration 
of the additive In any intermediate 
premixes. 

(2) The label or labeling shall bear 
adequate directions to provide a final 
product that complies with the limitation 
prescribed in paragraph (c) of this 
section. 

(c) It is used or intended for use in 
food at a level not greater than that 


required to accomplish the Intended 
physical or technical effect: 

(1) As a binder and plasticizing agent 
In tablets used for food. 

(2) As an adjuvant in tablet coatings 
to improve resistance to moisture and 
oxidation. 

(3) As an adjuvant to improve flavor 
and as a bodying agent, with those non- 
nutritive sweeteners identified in S 121.- 
101(d)(4). 

g 121.1058 Silicou dioxide. 

The food additive silicon dioxide may 
be safely used in specified foods in ac¬ 
cordance with the following conditions: 

(a) The food additiv: is manufactured 
by vapor phase hydrolysis or by oilier 
means whereby the particle size is such 
as to accomplish the Intended effect. 

(b) It is used or Intended for use in 
food as an antlcaklng agent as follows: 

Limitations 

Food: (percent) 

8n.lt and seasoned raU————— I 

Sodium bicarbonate__—— 1 

Vitamin products..,-- 0.5 

Special dietary products- 0.75 

Dehydrated honey.™—-- 2 

Dehydrated molmiace-— 3 

Dehydrated nondhutatic malt- 2 

Splcea____—-- 2 

Meat curing compounds-- 2 

Flavoring powdern-- 2 

<c) It is used or intended for use as 
a stabilizer in the production of beer, 
and is removed from the beer by filtra¬ 
tion prior to final processing. 

(d) It is used or Intended for use as 
an adsorbent for dl-a -tocopheryl acetate 
and pantothenyl alcohol in tabletci 
foods for special dietary use. in an 
amount not greater than that required 
to accomplish the Intended physical or 
technical cJIcct. 

§ 121.1059 Chewing gum base. 

The food additive chewing gum base 
may be safely used in the manufacture 
of chewing gum In accordance with the 
following prescribed conditions: 

(a) The food additive consists of one 
or more of the following substances that 
meet the specifications and limitations 
prescribed in this paragraph, used In 
amounts not to exceed those required to 
produce the intended physical or other 
technical effect. 


Masticator r 8umtanc£S 


NATURAL <COAOULATRD OR CONCKWTRATKD LA TICKS) OF VTCETABLR ORIGIN 


Family Genus and species 

S Slclc ____Manllkora RApotUU dllly and Manilkara chiclo 

only. 

Chlqulbul_Manilkara BapotillR OUly. 

Ciown gum__Manilkara Kapotllla OUly and ManUkara chicle 

ouiy. 

Outta hang Rung_PaUqulum lelocarpum Boerl. and Palaqulum od- 

longifotlum Burck. 

Muoaranduba balata (and the tol- ManUkara hubcrl (Ducke) Chevxlior. 

▼ent-Dec reain extract of Maaaa- 


randuba balata). 

Mosaaranduba chocolate.-- 

NUpcro_—-—- 

Roald Inha (rosadlnha)-—— 

Venezuelan chicle---—— 


Mimilkara sollmocecnaU OlUy. 

ManUkara aapotUla OlUy and ManUkara chicle 
OlUy. 

Microphone (also known at Slderoxylon) «pp. 
ManUkara william*!! 8tandley and related opp. 
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Mastic atom y SirowrANcrs —Continued 

natural (coagolatcd ok concentrated latics*) or YKOKTAikUc oiugin— continued 


Family Genus and species 

Apocynaoeae: 

Jelutong_ Djxn oostulata Hook. F. and Dyera lowU Hook. F. 

Icche c&jspl (eorva)_Couma mocrocarpa Barb. Rodr. 

Pend ore_._..____Couma mocrocarpa Barb. Rodr. and Couma utllls 

(Mart.) MucU. Arc 

PcriUo_______..._... Couma macrocarpa Barb. Rodr. and Couma util la 

(Mart.) MurII. Arg. 

Marmotae: 

I.cche de vnca-Broslmuro utile |HBK.) Pitt ter and Pouleenla spp.; 

also LacmcUea stnndleyi (Woodaon). Monachlno 
(Apocynaceocj. 

Niger gutta—...........- Ficus platyphylla 1>1. 

Tunu (tuno)—-..— Castilla fallax Oook, 

BupborblscMs: 

Chllte.____Cntdoscolus (also known aa Jntropha) elastlcus 

Lund ell and Cntdoacolua teplquensl* (Coat, and 
Gall.) McVaugh. 


Natural rubber (smoked sheet and Hcvea brruiUlcnala. 
latex solids). 


Synthetic Specifications 

Butadiene-styrene rubber---Basle polymer. 

Lsobutylcne-laoprcne copolymer Do. 

(butyl rubber). 

Paraffin _Synthesized by Flacher-Tropsch process from carbon 

monoxide and hydrogen, which are catalytieaUy 
converted to a mixture of paraffin hydrocarbons. 
Lower molecular weight fractions are removed by 
distillation. The residue la hydrogenated and 
further treated by percolation through activated 
charcoal. The product has a congealing point of 
200• F.-210* F. as determined by A S.T.M. D-938- 
49 method: a maximum oil content of 0.5 per¬ 
cent as determined by AB.TJd. D-721-66T method; 
and an absorptivity of leas than 0.01 at 290 milli¬ 
microns in dccahydronsphthalene at 190* F. as 
determined by A.S.T.M. t31 method. 

Petroleum wax-Complying with | 121.1156. 

Polyethylene__Molecular weight 2.000-21,000. 

Polyisobutylene ____Minimum molecular weight 37,000 (Flory) . 

Polyvinyl acetate___.... Molecular weight, minimum 2.000. 


Plasticizing Materials (So macaw) 


Glycerol eater of partially dimerized 

rosin. 

Glycerol eater of partially hydro¬ 
genated gum or wood rosin. 

Glycerol eater of polymerized rosin_ 

Glycerol ester of gum or wood rosin.. 


lanolin____ 

Methyl ester of rosin, partially hydro¬ 
genated. 


Pentaerythrttol ester of partially hy¬ 
drogenated gum or wood resin. 
Pentaerythrttol eater or gum or wood 
rosin. 

P.lce bran wax_ 

Stearic acid..*._«. 

Sodium and potassium stearates- 


Having an acid number of 3-8, a drop-softening point 
of 109* C.-119* and a color of M or paler. 

Having an acid number of 3-10, a drop-softening 
point of 79* C.-88* C„ and a eoior of N or paler. 

Having an acid number of 3-12, a melting-point range 
of SO* C--126* C-. and a color of M or paler. 

Having an acid number of 5-0, a drop-softening point 
of 88* C.-96* C., and a color of N or paler. The 
ester la purified by steam stripping. 

Having an acid number of ^-e. a refractive Index of 
1.5170-1.5205 at 20* C.. and a viscosity of 23-86 
poises at 25* C. The ester la purified by steam 
stripping. 

Having an acid number or 7-18, a drop-softening 
point of 102* C.-110* C., and a color of K or paler. 

Having an acid number of 0-16, a drop-softening 
point of 109* C.-116* C.. and a color of M or paler. 

Complying with ! 121.1098. 

Complying with I 121.1070. 

Complying with | 121.1071. 


Tokens Re&i.ns 

Hnythetlc resin_..._____Consisting of polymers of ff-pineno. 

Natural resin_*___Consisting of polymers of a-pinone; softening point 

minimum 155* C„ determined by U.ST. closed- 
capillary method. 


Butyiated hydroxyanisole 
Butylated hydroxy toluene. 
Fiupyl gal late 


Antioxidant* 

Not to exceed antioxidant content of 0.1% when used 
alone or In any combination. 

Miscellaneous 


Sodium sulfate..._..._________ 

Sodium sulfide-.................. Reaction-control agent In synthetic polymer 

production. 


<b> In addition to the substances 
listed in paragraph <a> of this section, 
chewing gum base may also include sub¬ 
stances generally recognized os safe In 
food. 

<c> To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act. the label and labeling 
of the food additive shall bear the name 
of the additive, "chewing gum base.” As 
used in this paragraph, the term "chew¬ 
ing gum base" means the manufactured 
or partially manufactured nonnutritive 
masticatory substance comprised of one 
or more of the ingredients named and so 
defined In paragraph (a) of this section. 

§121.1060 Combustion product gas. 

The food additive combustion product 
gas may be safely used in the processing 
and packaging of the foods designated in 
paragraph (c) of this section for the 
purpose of removing and displacing oxy¬ 
gen In accordance with the following 
prescribed conditions: 

(a) The food additive is manufactured 
by the controlled combustion in air of 
butane, propane, or natural gas. The 
combustion equipment shall be provided 
with an absorption-type filter capable of 
removing possible toxic impurities, 
through which all gas used in the treat¬ 
ment of food shall pass: and with suit¬ 
able controls to insure that any combus¬ 
tion products falling to meet the 
specifications provided In this section 
will be prevented from reaching the food 
being treated. 

(b) The food additive meets the fol¬ 
lowing specifications: 

(1) Carbon monoxide content not to 
exceed 4.5 percent by volume. 

(2) The ultraviolet absorbance in Iso¬ 
octane solution in the range 255 milli¬ 
microns to 310 millimicrons not to exceed 
one-third of the standard reference 
absorbance when tested as described in 
paragraph (e) of this section. 

(c) It is used or Intended for use to 
displace or remove oxygen In the proc¬ 
essing. storage, or packaging of beverage 
products and other food, except fresh 
meats. 

(d) To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act, the label or labeling 
of the combustion device shall bear ade¬ 
quate directions for use to provide a 
combustion product gas that compiles 
with the limitations prescribed in para¬ 
graph (b) of this section, including 
instructions to assure proper filtration. 

(e) The food additive is tested for 
compliance with paragraph (b)(2) by 
the following empirical method: 

Spectrophotometric measurements. All 
measurement* are made In an ultraviolet 
spectrophotometer In optical cell* of 5 cen¬ 
timeters In length, and In the range of 255 
millimicrons to 310 millimicrons, under the 
same instrumental conditions. The standard 
reference absorbance is the absorbance at 
275 millimicrons of a standard reference so¬ 
lution of naphthalene (National Bureau of 
Standard* Material No. 577 or equivalent In 
purity) containing a concentration of 1.4 
milligrams per liter In purified isooctane, 
measured against Isooctane of the some epec- 
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tral purity In 0-centtmctCT Celia. (This ab- 
■orbanee will be approximately 0.30 ) 

Solvent . The solvent used la pure grada 
lsooctane having an ultraviolet absorbance 
not to exceed 0.05 measured against distilled 
water as a reference. Upon paasage of puri¬ 
fied Inert gas through some Itooctnne under 
the Identical conditions of the test, a lower¬ 
ing of the absorbance value haa been ob¬ 
served. The absorbance of laooctane to be 
used in thla procedure shall not be more than 
0.02 lower In the range 255 millimicrons to 
310 millimicrons. Inclusive, than that of the 
untreated solvent as measured in a 5-centl- 
meter cell. IX necessary to obtain the pre¬ 
scribed purities, the Isooctone may be passed 
through activated eillca gel. 

Apparatus. To assure reproducible results, 
the additive Is passed Into the leooctane so¬ 
lution through a gas-absorption train con¬ 
sisting of the following components and 
necessary connections: 

1. A gas flow meter with a range up to 30 
liters per hour provided with a constant dif¬ 
ferential relay or other device to maintain 
a constant flow rate independent of the In¬ 
put pressure. 

2. An abaorbtlon apparatus consisting of 
an Inlet gas dispersion tube Inserted to the 
bottom of a covered cylindrical vessel with a 
suitable outlet on the vessel for effluent gas. 
The dimensions and arrangement of tube 
and vessel are such that the- Inlet tube In¬ 
troduces the gas at a point not above 5V& 
inches below the surface of the solvent 
through a sintered glass outlet. The di¬ 
mensions of the vessel are such, and both 
Inlet and vessel are so designed, that the gas 
can be bubbled through 00 milliliters of 
laooctane solvent at a rate up to 30 liters per 
hour without mechanical loss of solvent. 
The level corresponding to 00 milliliters 
should be marked on the vessel. 

3. A cooling bath containing crushed Ice 
and water to permit Immersion of tbe ab¬ 
sorption vessel at least to the solvent level 
mark. 

Caution. The various parts of the ab¬ 
sorption train must be connected by gastlgbt 
tubing and joints composed of materials 
which will neither remove components from 
nor add components to the gas stream. The 
gas source Is connected In series to the flow- 
rate device, tho flow meter, and the absorp¬ 
tion apparatus In that order. Ventilation 
should be provided for the effluent gases 
which may contain carbon monoxide. 

Sampling procedure . Immerse the gas- 
absorption appartus containing 00 milliliters 
of Uooctane In the coolant bath so that the 
solvent Is completely Immersed. Cool for at 
least 15 minutes nnd then pass 120 liters of 
the teat gas through tbe absorption train at 
a rate of 30 liters per hour or less. Maintain 
the coolant bath at 0* C. throughout. Re¬ 
move the absorption vessel from the bath, 
disconnect, and warm to room temperature. 
Add laooctane to bring the contents of the 
absorption vessel to GO milliliters, and mix. 
Determine tbe absorbance of the solution In 
the 5-centimeter ceil In the range 255 milli¬ 
microns to 310 millimicrons. Inclusive, com¬ 
pared to laooctane. The absorbance of the 
solution of combustion product gnt shall not 
exceed that of the Uooctane solvent at any 
wavelength In the specified range by mare 
than one-third of the standard reference 
absorbance. 

g 121.1061 Csptnn. 

A tolerance of 100 parts per million is 
established for residues of captan (JV- 
trlchloromethyl mercnpto-4-cyclohex- 
cne-1.2-dicarboximide) in or on washed 
raisins when present as a result of fun¬ 
gicidal treatment by preharvest applica¬ 
tion to grapes and postharvest applica¬ 
tion during the drying process. 
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§121.1062 Methyl formate. 

The food additive methyl formate 
may be safely used in or on specified 
dried fruits in accordance with the fol¬ 
lowing prescribed conditions: 

(a) It Is used or intended for use in 
or on raisins and dried Zantc currants 
as a bulk and package fumigant. 

(b) It is used in accordance with di¬ 
rections registered with the United 
States Department of Agriculture, and 
so used that the total formic acid pres¬ 
ent. free and combined in the finished 
product shall not exceed 250 parts per 
million. 

(c) To assure safe use of the nddltivc, 
its label and labeling shall conform to 
that registered with the United States 
Department of Agriculture. 

§ 121.1063 Sodium nitrate. 

The food additive sodium nitrate may 
be safely used in or on specified foods in 
accordance with the following prescribed 
conditions: 

'a) It is used or intended for use as 
follows: 

(1) As a preservative and color fixa¬ 
tive, with or without sodium nitrite, in 
smoked, cured sablofish, smoked, cured 
6almon. and smoked, cured shad, so that 
the level of sodium nitrate does not ex¬ 
ceed 500 parts per million and the level 
of sodium nitrite does not exceed 200 
parts per million in the finished product. 

(2) As a preservative and color fixa¬ 
tive. with or without sodium nitrite in 
meat-curing preparations for the home 
curing of meat and meat products (In¬ 
cluding poultry and wild game), with 
directions for use which limit the amount 
of sodium nitrate to not more than 500 
parts per million In the finished meat 
product and the amount of sodium 
nitrite to not more than 200 parts per 
million in the finished meat product. 

<b) To assure safe use of the additive, 
in addition to the other Information re¬ 
quired by the act: 

(1) The label of the additive or of a 
mixture containing the additive shall 
bear: 

(1) The name of the additive. 

<il) A statement of the concentration 
of the additive in any mixture. 

(2) If in a retail package Intended for 
household use, the label and labeling of 
the additive, or of a mixture containing 
the additive, shall bear adequate direc¬ 
tions for use to provide a final food prod¬ 
uct that complies with the limitations 
prescribed in paragraph <a) of this 
section. 

(3) If in a retail package Intended for 
household use, the label of the additive, 
or of a mixture containing the additive, 
shall bear the statement "Keep out of 
the reach of children/' 

§121.1061 Sodium nilrile. 

The food additive sodium nitrite may 
be safely used In or on specified foods in 
accordance with the following prescribed 
conditions: 

<&) It is used or intended for use as 
follows: 

<1) As a preservative and color fixative 
in smoked cured tuna fish products so 


that the level of sodium nitrite does not 
exceed 10 parts per million in the fin¬ 
ished product. 

(2) As a preservative and color fixa¬ 
tive. with or without sodium nitrate, in 
smoked, cured sablefish. smoked, cured 
salmon, and smoked, cured shad so thr.t 
the level of sodium nitrite does not ex¬ 
ceed 200 parts per million and the level 
of sodium nitrate does not exceed 500 
parts per million in the finished product. 

(3) As a preservative and color fixa¬ 
tive, with sodium nitrate, in meat-curing 
preparations for the home curing of meat 
and meat products (including poultry 
and wild game), with directions for use 
which limit the amount of sodium ni¬ 
trite to not more than 200 parts per 
million in the finished meat product, 
and the amount of sodium nitrate to not 
more than 500 parts per million in the 
finished meat product. 

(b) To assure safe use of the additive, 
in addition to the other information 
required by the act: 

<1) The label of the additive or of a 
mixture containing the additive shall 
bear: 

(1) The name of the additive. 

(ii) A statement of the concentration 
of the additive In any mixture. 

(2) If in a retail package intended for 
household use. the label and labeling of 
the additive, or of a mixture containing 
the additive, shall bear adequate direc¬ 
tions for use to provide a final food prod¬ 
uct which complies with the limitations 
prescribed In paragraph (a) of this 
section. 

(3) If in a retail package intended for 
household use, the label of the additive, 
or of a mixture containing the additive, 
shall bear the statement "Keep out of 
the reach of children". 

§ 121.1063 Octafluorocyelobulanr. 

The food additive octafiuorocyclobu- 
tane may be safely used as a propellant 
and aerating agent in foamed or sprayed 
food products in accordance with the 
following conditions: 

(a) The food additive meets the fol¬ 
lowing specifications: 

DO DO percent octafluorocydobutane. 

Less than 0.1 part per million fluoro- 
oleflns. calculated as pcrfluoroliobutyltnc. 

(b) The additive Is used or Intended for 
use alone or with one or more of the fol¬ 
lowing substances: Carbon dioxide, ni¬ 
trous oxide, and propane, as a propellant 
and aerating agent for foamed or sprayed 
food products, except for those standard¬ 
ized foods that do not provide for such 
use. 

(c) To assure safe use of the additive: 

(1) The label of the food additive 

container shall bear, in addition to the 
other Information required by the act. 
the following: 

(1) The name of the additive, octa- 
fluorocyclobutane. 

<il> The percentage of the additive 
present in the case of a mixture. 

(ill) The designation “food grade/* 

(2) The label or labeling of the food 
additive container shall bear adequate 
directions for use. 
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§ 121.1066 Carrageenan. 

The food additive carrageenan may be 
safely used in food in accordance with 
the following prescribed conditions: 

(a) The food additive is the refined 
hydrocollold prepared by aqueous ex¬ 
traction from the following members of 
the families aigartinaceae and Solierla- 
ceae of the class Rodophyceae (red 
seaweed) : 

Chon&rua crlapus. 

Chondrua ocellatui. 

Eucbcuma cottonll. 

Euobeuma tplnorum. 

Olgartlna aclcularl*. 

Gigartina plrtlllaUi. 

G! gar Una rtulula. 

Olgartlna •tcllata. 

(b) The food additive conforms to the 
following conditions: 

(1) It is a sulfa ted polysaccharide 
the dominant hexose units of which are 
galactose and anhydrogalactose. 

(2) Range of sulfate content: 20 per¬ 
cent to 40 percent on a dry-weight basis. 

(c> The food additive is used or in¬ 
tended for use In the amount necessary 
for an emulsifier, stabilizer, or thickener 
in foods, except for those standardized 
foods that do not provide for such use. 

(d) To assure safe use of the additive, 
the label and labeling of the additive 
shall bear the name of the additive, 
carrageenan. 

§121.1067 Sail* of carrageenan. 

The food additive salts of carrageenan 
may be safely used in food in accordance 
with the following prescribed conditions: 

fa) The food additive consists of car¬ 
rageenan. meeting the provisions of 
f 1214066, modified by increasing the 
concentration of one of the naturally 
occurring salts (ammonium, calcium, 
potassium, or sodium) of carrageenan 
to the level that it is the dominant salt 
in the additive. 

(b) The food additive is used or in¬ 
tended for use in the amount necessary 
for an emulsifier, stabilizer, or thickener 
in foods, except for those standardized 
foods that do not provide for such use. 

(c) To assure safe use of the additive, 
the label and labeling of the additive 
fehall bear the name of the salt of carra¬ 
geenan that dominates the mixture by 
reason of the modification. e.g. "sodium 
carrageenan." "potassium carrageenan." 
etc. 

§ 121.1068 Furcelleran. 

Tine food additive furcellcran may be 
safely used in food in accordance with 
the following prescribed conditions: 

(a) The food additive is the refined 
hydrocollold prepared by aqueous ex¬ 
traction of furcellarla fastlgiata of the 
class Rodophyceae (red seaweed). 

<b) The food additive conforms to the 
following: 

(1) It is a sulfated polysaccharide the 
dominant hexose units of which are ga¬ 
lactose and anhydrogalactose. 

(2) Range of sulfate content: 8 per¬ 
cent to 19 percent, on a dry-weight basis. 

<c> The food additive Is used or In¬ 
tended for use in the amount necessary 
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for an emulsifier, stabilizer, or thickener 
in foods, except for those standardized 
foods that do not provide for such use. 

(d) To assure safe use of the additive, 
the label and labeling of the additive 
shall bear the name of the additive, fur¬ 
cellcran. 

§ 121.1069 Salt* of furcelleran. 

The food additive salts of furcelleran 
may be safely used In food In accordance 
with the following prescribed conditions: 

(a) The food additive consists of fur¬ 
cellcran, meeting the provisions of 
8 1214068. modified by increasing the 
concentration of one of the naturally 
occurring salts (ammonium, calcium, 
potassium, or sodium) of furcelleran to 
the level that it is the dominant salt in 
the additive. 

(b) The food additive Is used or in¬ 
tended for use In the amount necessary 
for an emulsifier, stabilizer, or thickener 
in foods, except for those standardized 
foods that do not provide for such use. 

(c) To assure safe use of the additive, 
the label and labeling of the additive 
shall bear the name of the salt of fur¬ 
cellcran that dominates the mixture by 
reason of the modification. e.g. "sodium 
furcelleran," "potassium furcellcran," 
etc. 

§ 121.1070 Fatly ncid*. 

The food additive fatty acids may be 
safely used in food and in the manufac¬ 
ture of food components in accordance 
with the following prescribed conditions: 

(a) The food additive consists of one 
or any mixture of the following straight- 
chain monobasic carboxylic acids and 
their associated fatty acids manufac¬ 
tured from fats and oils derived from 
edible sources: Capric acid, caprylic acid, 
lauric acid, myristic acid, oleic acid, 
palmitic acid, and stearic acid. 

(b) The food additive meets the fol¬ 
lowing specifications: 

(1) Unsaponiflable matter does not 
exceed 2 percent. 

(2) It is free of chick-edema factor or 
other factors toxic to chicks, as evi¬ 
denced during the bioassay method for 
determining the chick-cdcma factor as 
prescribed in paragraph (c)(2) of this 
section. 

(c) For the purposes of this section: 

(1) Unsaponiflable matter shall be de¬ 
termined by the method described in the 
most recent edition of "Official Methods 
of Analysis of the Association of Official 
Agricultural Chemists." 

(2) Chick-edema factor shall be de¬ 
termined by the bioassay method de¬ 
scribed in the Journal of the Association 
of Official Agricultural Chemists. Volume 
44. page 146 <1961>, as modified by the 
methods described In Volume 45, page 
210 (1962), and Volume 46. page 162 
(1963). 

(3) "Other factors toxic to chicks" re¬ 
ferred to in paragraph <b) (2) of this sec¬ 
tion shall be determined during the 
course of the bioassay test described in 
subparagraph (2) of this paragraph, on 
the basis of chick deaths or other ab¬ 
normalities not attributable to chick- 
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edema factor or to the experimental con¬ 
ditions of the test. 

(d) It is used or intended for use as 
follows: 

(1) In foods as a lubricant, binder, and 
as a defoaming agent In accordance with 
good manufacturing practice. 

(2) As a component in the manufac¬ 
ture of other food-grade additives. 

(e) To assure safe use of the additive, 
the label and labeling of the additive 
and any premix thereof shall bear, in 
addition to the other information re¬ 
quired by the act, the following: 

(1) The common or usual name of 
the acid or acids contained therein. 

(2) The words "food grade,* in 
Juxtaposition with and equally as prom¬ 
inent as the name of the acid. 

§ 121.1071 Salts of fatty acids. 

The food additive salts of fatty acids 
may be safely used in food and in the 
manufacture of food components In ac¬ 
cordance with the following prescribed 
conditions: 

(a) The additive consists of one or 
any mixture of two or more of the 
aluminum, calcium, magnesium, potas¬ 
sium. and sodium salts of the fatty acids 
conforming to S 1214070. 

(b) The food additive is used or In¬ 
tended for use as a binder, emulsifier, 
and anticaking agent In food in accord¬ 
ance with good manufacturing practice. 

(c> To assure safe use of the additive, 
the label and labeling of the additive 
and any premix thereof shall bear, in 
addition to the other information re¬ 
quired by the act. the following: 

(1) The common or usual name of 
the fatty acid salt or salts contained 
therein. 

(2) The words "food grade." In Juxta¬ 
position with and equally as prominent 
as the name of the salt. 

§ 121.1072 Hydrogen cyanide. 

The food additive hydrogen cyanide 
may be present as a residue in certain 
processed foods in accordance with the 
following prescribed conditions: 

(a) The food additive is present as a 
result of its use as a fumigant. 

(b) The residues of hydrogen cyanide 
shall not exceed the following levels: 

(1) 125 parts per million in cereal 
flours. 

(2) 90 parts per million In ccrc&ls that 
are cooked before being eaten, 

(3) 50 parts per million In uncooked 
ham, bacon, and sausage. 

(4) 200 parts per million In cocoa. 

(c) Where tolerances are established 
under both sections 408 and 409 of the 
act on the raw agricultural commodity 
and on the processed food, respectively, 
the total residues of hydrogen cyanide in 
or on the processed food shall not be 
greater than that designated in para¬ 
graph (b) of this section. 

<d) To assure safe use of the additive, 
the label and labeling of the pesticide 
formulation containing the food addi¬ 
tive shall conform to the label and 
labeling registered by the United States 
Department of Agriculture. 
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§ 121.1073 PotASftium Iodide. 

The food additive potassium iodide 
may be safely used In accordance with 
the following prescribed conditions: 

(a) The food additive is used as a 
source of Iodine in foods for special 
dietary use. when the food is marketed 
under labeling which provides that the 
maximum dally intake of the additive 
does not exceed 0.15 milligram of iodine. 

<b) To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act, the label of the addi¬ 
tive shall bear: 

(1) The name of the additive. 

(2) A statement of the concentration 
of the additive in any mixture. 

§121.1074 INprronyl butoxide. 

The food additive plperonyl butoxlde 
may be safely used in accordance with 
the following prescribed conditions: 

(a) It is used or intended for use in 
combination with pyrethrins for control 
of insects in cereal grain mills and in 
milled cereal grain products storage 
areas. 

(b) It is used in combination with 
pyrethrins. whereby the amount of 
plperonyl butoxide is equal to 10 times 
the amount of pyrethrins in the formu¬ 
lation. 

<c) A tolerance of 10 parts per million 
Is established for residues of plperonyl 
butoxide in or on milling fractions de¬ 
rived from cereal grains, when present 
as a result of Its use in cereal grain mills 
and milled grain products storage areas. 

(d) To assure safe use of the additive, 
its label and labeling shall conform to 
that registered with the United States 
Department of Agriculture. 

§ 121.1075 Prrrtlirin*. 

The food additive pyrethrins may be 
safely used in accordance with the fol¬ 
lowing prescribed conditions: 

(a) It is used or Intended for use In 
combination with plperonyl butoxide for 
the control of insects in cereal grain 
mills and milled cereal grain products 
storage areas. 

(b> It is used in combination with 
plperonyl butoxide. whereby the amount 
of pyrethrins is equal to 10 percent of 
the amount of plperonyl butoxide In the 
formulation. 

(c) A tolerance of 1 part per million 
is established for residues of pyrethrins 
in or on milling fractions derived from 
cereal grains, when present as a result 
of its use In cereal grain mills and milled 
cereal grain products storage areas. 

Cd) To assure safe use of the additive, 
its label and labeling shall conform to 
that registered with the United States 
Department of Agriculture. 

§ 121.1076 Propylene oxide. 

The food additive propylene oxide may 
be safely used in or on foods in accord¬ 
ance with the following prescribed 
conditions: 

(a) It is intended as a package fumi¬ 
gant in or on dried prunes and glace 
fruit. It is also intended as a fumigant 
In or on bulk quantities of cocoa, gums. 


processed spices, starch, and processed 
nutmoats (except peanuts) when such 
bulk foods are to be further processed 
into a final food form. 

(b) Except In the fumigation of pack¬ 
aged dried prunes and glac£ fruit, it is 
applied in retorts not more than one 
time and not in excess of 4 hours 4 dura¬ 
tion at a temperature not in excess of 
125* P. 

(c) When used as described in para¬ 
graphs (a) and (b> of this section, resi¬ 
dues shall not exceed the following 
limitations: 


Food 

limitation 

Corea .. . 

Oloe6 fruit. . 

Ousns ... .. 

rroorurd nutmnti (osorpt 
peanuts). 

TYufJfrS, _..... 

Brice* . 

(Expffutd 94 parti |wr 
million of prapffm* 

•rUr ezerpi wArrr natnf) 

soa 

700 (as propylene tljreoO. 

soa. 

aoa 

I TOO (os propylane glycol). 

aoa 

I aoa 

aSs. 1 ... ~L _ 


(d) Propylene oxide for use as pre¬ 
scribed in this section will bear labeling 
meeting the requirements of the Federal 
Insecticide, Fungicide, and Rodcnticlde 
Act. 

§ 121.1077 Terpen© rwifi. 

The food additive terpene resin may be 
safely used in accordance with the fol¬ 
lowing prescribed conditions: 

(a) The food additive is the beta- 
pinene polymer obtained by polymerizing 
terpene hydrocarbons derived from wood. 
It has a softening point of 112* C-118* 
C.. as determined by ASTM method 
E-28-51T. 

(b) It Is used or Intended for use as 
follows: 

<1 > As a moisture barrier on soft gela¬ 
tin capsules in an amount not to exceed 
0.07 percent of the weight of the capsule. 

(2) As a moisture barrier on powders 
of ascorbic acid or its salts in an amount 
not to exceed 7 percent of the weight 
of the powder. 

§ 121.1078 Ronnrl. 

A tolerance of zero Is established for 
residues of ronnel (O.O-dimethyl O- 
(2.4.5-trlchlorophenyl) phosphorothio- 
ate) in milk from cows. 

§ 121.1079 Pura forma Idelirde. 

The food additive paraformaldehyde 
may be safely used in accordance with 
the following prescribed conditions. 

(a) It is used to control microbial or 
fungal growth in maple tree tapholes. 

(b) It is so used that the maple sirup 
produced from the sap of treated maple 
trees does not contain in excess of 2 parts 
per million of formaldehyde. 

§ 121.1080 Stcaryl roonoglyccridyl cit¬ 
rates. 

The food additive stcaryl monoglyc- 
erldyl citrate may be safely used in 
food in accordance with the following 
provisions: 

(a) The additive is prepared by 
controlled chemical reaction of the 
following: 


Reactant Limitation 

Citric acid-- —---- 

Monoglycerides Prepared by the glycerol- 
of fatty acids, y&le of edible fats and 
oils or derived from 
fatty acids conform:n.; 
with I 121.1070. 

Stcaryl alcohol.. Derived from fatty acldJ 
conforming with 1121.- 
1070. 

(b) The additive stcaryl monoglyc- 
eridyl citrate, produced as described 
under paragraph (a) of this section, 
meets the following specifications: 

Acid number.__.... 40 to 52. 

Total citric acid__ 15 to 18 percent. 

Saponification number.... 215-255. 

(c) The additive Is used or intendrd 
for use as an emulsion stabilizer in or 
with shortenings containing emulsifiers. 

§ 121.1081 Quinine. 

Quinine, as the hydrochloride salt or 
sulfate salt, may be safely used in food 
in accordance with the following condi¬ 
tions: 

U3C9 Limitation j 

In carbonated Not to exceed 83 porta 
beverages as a per million, as qut- 
flovor. nine. Label shall 

bear a prominent dec¬ 
laration of the pres¬ 
ence of quinine either 
by the use of the word 
••quinine" In the name 
of the article or 
through a separate 
declaration. 

§ 121.1082 Modified hop extract. 

The food additive modified hop extract 
may be safely used In beer in accordance 
with the following prescribed conditions: 

(a) The food additive is used or in¬ 
tended for use as a flavoring agent in 
the brewing of beer. 

(b) The food additive Is manufactured 
from a hexane extract of hops by simul¬ 
taneous isomerization and selective re¬ 
duction in an alkaline aqueous medium 
with sodium bOTohydride, whereby the 
additive meets the following specifica¬ 
tions: 

(l) A solution of the food additive 
solids is made up in approximately 0.012 
n alkaline methyl alcohol (6 milliliters 
of 1 a sodium hydroxide diluted to 500 
milliliters with methyl alcohol) to show 
an absorbance at 253 millimicrons of 0 6 
to 0.9 per centimeter. (This absorbance is 
obtained by approximately 0.03 milligram 
solids per milliliter.) The ultraviolet 
absorption spectrum of this solution ex¬ 
hibits the following characteristics: 

(i) An absorption peak at 253 milli¬ 
microns. 

<ii> No absorption peak at 325 to 330 
millimicrons. 

(ill) The absorbance at 268 milli¬ 
microns does not exceed the absorbance 
at 272 millimicrons. 

<2> The boron content of the food 
additive does not exceed 310 parts per 
million, calculated as boron. 

fi 121.1083 Methyl chloride. 

The food additive methyl chloride may 
be safely used in accordance with the fol¬ 
lowing prescribed conditions: 
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(a) It Is used or Intended for use as a 
propellant In pesticide formulations in an 
amount not to exceed 30 percent of the 
finished formulation. 

(b) It is used or intended for use in 
food storage and processing areas where¬ 
by spray applications do not contact fatty 
foods. 

(c) To assure safe use of the additive, 
the label and labeling of the pesticide 
formulation containing the food additive 
shall conform to the label and labeling 
registered by the United States Depart¬ 
ment of Agriculture. 

§ 121.1081 Glycerol wler of wood roam. 

Glycerol ester of wood rosin may be 
safely used in food in accordance with 
the following prescribed conditions: 

(a) It has on acid number of 5 to 9. a 
drop-softening point of 88* C. to 96* C.; 
a color of N or paler as determined in 
iccordance with Official Naval Stores 
Standards of the United States; and Is 
purified by countercurrent steam distil¬ 
lation. 

<b) It Is used to adjust the density of 
citrus oils used in the preparation of 
beverages. 

§ 121.1085 Arodicarbonamidc. 

The food additive azodicarbonamide 
may be safely used in food in accordance 
with the following prescribed conditions: 

(a) It is used or intended for use as an 
aging and bleaching ingredient in cereal 
flour. 

<b> It is used in an amount not to 
exceed 2.04 grams per hundred pounds 
of flour (45 parts per million) . 

(c) To assure safe use of the additive: 

(1) The label and labeling of the 
additive and any intermediate premix 
prepared therefrom shall bear, in addi¬ 
tion to the other information required by 
the act, the following: 

(0 The name of the additive. 

(ii) A statement of the concentration 
or the strength of the additive in any 
intermediate premixes. 

(2) The label or labeling of the food 
additive shall also bear adequate direc¬ 
tions for use. 

§ 121.1086 Sugar beet extract flavor 
banc. 

Sugar beet extract flavor base may be 
5-afdy used In food in accordance with 
the provisions of this section. 

(a) Sugar beet extract flavor base is 
the concentrated residue of soluble sugar 
beet extractives from which sugar and 
glutamic acid have been recovered, and 
which has been subjected to ion exchange 
to minimise the concentration of natu¬ 
rally occurring trace minerals. 

(b) It is used as a flavor in food. 

§ 121.1087 Ethyl crlluloftc. 

The food additive ethyl cellulose may 
be safely used in food in accordance with 
the following prescribed conditions: 

(a) The food additive is a cellulose 
ether containing ethoxy (OCA) groups 
attached by an ether linkage and con¬ 
taining on an anhydrous basis not more 
than 2.6 ethoxy groups per anhydro- 
glucose unit. 


(b) It Is used or intended for use as 
follows: 

(1) As a binder and filler in dry vita¬ 
min preparations. 

(2) As a component of protective coat¬ 
ings for vitamin and mineral tablets. 

(3) As a fixative in flavoring com¬ 
pounds. 

§ 121.1088 Boiler water additive*. 

Boiler water additives may be safely 
used in the preparation of steam that 
will contact food, under the following 
conditions: 

(a) The amount of additive is not in 
excess of that required for its functional 
purpose, and the amount of steam in 
contact with food docs not exceed that 
required to produce the intended effect 
in or on the food. 

(b) The compounds are prepared from 
substances identified in paragraphs (c) 
and (d) of this section, and arc subject 
to the limitations. If any. prescribed: 

(c) List of substances: 

Limitations 

Ammonium alginate ___ 

Cobalt sulfate (as catalyst). __ 

UgTKMUlfonlc acid __ 

Monobutyl ether of poly- Minimum mol. 

oxyeUiylene glycol. wt. 1,500. 

Monobutyl ether of poly- Do. 

oxypropytene glycol. 

Polyoxyethylene glyool.- Minimum mol. 

wt. 1.000. 

Polyoxypropylene glycol.. Do. 

Potassium carbonate ______ 

Sod turn acetate ____ 

Sodium alginate ___ _ 

Sodium alumina.to ____ _ 

Sodium carbonate ___«... 

Sodium hexametaphosphate _ 

Sodium humate ___ 

Sodium hydroxide.. ... 

Sodium llgnoeulfonate _ 

Sodium mctaaUlcate. ......_ 

Sodium nitrate ____ 

Sodium phosphato (mono-, ...._ 

dl-.trl-), 

Sodium polyacrylat#_ __ _ 

8od!um silicate _ 

Sodium sulfate __ _ 

Sodium sulfite (neutral or ... __ _ „ 

alkaline) . 

Sodium tripolyphosphate... __ 

Tannin (Including quebracho _ _ 

extract) . 

Tetrasodlum EDTA __ _ ........_ _ 

Tfetraaodlum pyrophosphate. ___ 

(d) Substances used alone or In com¬ 
bination with substances in paragraph 

(c) of this section: 

Limitations 

Cyclohexyl amine... Not to exceed 10 parts 
per million In steam, 
and excluding use of 
such steam In contact 
with milk and milk 
products. 

Hydrazine......... Zero In steam. 

Morphoiln©-— Not to exceed 10 parts 

per million In steam, 
and excluding use of 
such steam in contact 
with milk and milk 
products. 

Octadccylamlne — Not to exceed 3 parts 
per million In steam, 
and excluding use of 
such steam In contact 
with milk and milk 
products. 


§ 121.1089 Dehydroarctic acid. 

The food additive dehydroace tic acid 
and/or its sodium salt may be safely used 
in accordance with the following pre¬ 
scribed conditions: 

(a) The food additive meets the fol¬ 
lowing specifications: 

Dehydroacetlc acid: Melting point. 
109* 0-111* C.; assay, minimum 98 
percent (do* basis). 

Sodium salt of dehydroacetlc acid: 
Assay, minimum 98 percent (dry basis). 

(b) It is used or Intended for use as 
a preservative for cut or peeled squash, 
and is so used that no more than 65 parts 
per million expressed as dehydroacetlc 
acid remains in or on the prepared 
squash. 

(c) The label or labeling of any pack¬ 
age of the additive intended for use in 
food shall bear adequate directions for 
use to insure compliance with this 
section. 

§ 121.1090 DUodium inornate. 

The food additive dlsodlum inoslnate 
may be safely used in food in accordance 
with the following prescribed conditions: 

(a) The food additive is the disodium 
salt of lnosinic acid, manufactured and 
purified so as to contain no more than 
150 parts per million of soluble barium 
In the compound disodium inoslnate with 
seven and one-half molecules of water of 
crystallization. 

(b) The food additive Is used as a 
flavoring adjuvant in food. 

§ 121.1091 Chemical* used in washing 
fruiu and vegetables. 

Chemicals may be safely used to wash 
fruits and vegetables in accordance with 
the following conditions: 

(a) The chemicals consist of one or 
more of the following: 

(1) Substances generally recognized 
as safe in food or covered by prior sanc¬ 
tions for use in washing fruits and vege¬ 
tables. 

(2) Substances identified In this sub¬ 
paragraph and subject to such limita¬ 
tions as are provided: 


Substance* 

Limitation* 

Polyacrylamide . 

Not to tsewd 10 p.pjn. In 
wnsh water. Contains 
not mow than OJ per¬ 
cent aery Urn Me mono¬ 
mer. 

Potassium bromide ....... 

Sodium dodccylbenzroa- 
sulknate lulkyl croup 
predominantly Cu and 
not kw than Cu 1© 

^ Co), 

Sodium hypochlorite. 

Not to exrmd 0 i%in with 
wsur. May be used tn 
the washing or to sssfcC 
tn the lye peeling of (rail* 
ant! vegetables. 




(b) The chemicals arc used in amounts 
not in excess of the minimum required 
to accomplish their Intended effect. 

(c) The use of the chemicals is fol¬ 
lowed by rinsing with potable water to 
remove, to the extent possible, residues 
of the chemicals. 

(d) To assure safe use of the additive: 

(1) The label and labeling of the addi¬ 
tive container shall bear. In addition to 
the other information required by the 
act. the name of the additive or a state¬ 
ment of its composition. 

(2) The label or labeling of the addi¬ 
tive container shall bear adequate use 
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directions to assure use In compliance 
with all provisions of this section. 

g 121.1092 Acryinmide-ncrylic arid 
resin. 

Acrylamide-acrylic acid resin (hy¬ 
drolyzed polyacrylamide) may be safely 
used in accordance with the following 
prescribed conditions. 

(a) Acrylamide-acrylic acid resin is 
produced by the polymerization of acryl¬ 
amide with partial hydrolysis, or by co- 
polymerizatlon of acrylamide and acrylic 
acid, with the greater part of the polymer 
being composed of acrylamide units. 

(b> The acrylamide-acrylic acid resin 
contains not more than 0.05 percent of 
residual acrylamide. 

(c) The acrylamide-acrylic acid resin 
is used as a flocculcnt in the clarification 
of beet sugar juice or cane sugar juice in 
an amount not to exceed 5 parts per mil¬ 
lion by weight of the Juice. 


cordance with the following prescribed 
conditions: 

(a) The additive is the aqueous extract 
obtained from the root bark of the plant 
Sassafras albidurn (Nuttall) Noes (Fam. 
Lauraceae). 

(b) It is obtained by extracting the 
bark with dilute alcohol, first concen¬ 
trating the alcoholic solution by vacuum 
distillation, then diluting the concen¬ 
trate with water and discarding the oily 
fraction. 

<c> The purified aqueous extract is 
saf role-free. 

(d) It is used as a flavoring In food. 

§ 121.1098 Rice bran wax. 

Rice bran wax may be safely used in 
food in accordance with the following 
conditions: 

(a) It is the refined wax obtained 
from rice bran and meets the following 
specifications: 


§ 121.1093 DDT. 

Tolerances of 100 parts per million are 
established for residues of DDT (a mix¬ 
ture of l,l,l-trlchloro-2,2-bls(p-chloro- 
phenyl)ethane and l,l,l-trichloro-2-(o- 
chlorophenyl) - 2 -(p-chtorophenyl) eth¬ 
ane) in or on peppermint oil and 
spearmint oil, when present therein as a 
result of the application of this insecti¬ 
cide to the growing peppermint and 
spearmint crops, 

§ 121.1094 Furalladone. 

A tolerance of zero is established for 
residues of furaltadone in milk of dairy 
cows resulting from use of the additive 
as an intramammary Infusion not less 
than 48 hours before milk is taken for 
consumption. 

g 121.1095 Nicottnamidc-ascorbic acid 
complex. 

Nicotinamide-ascorbic acid complex 
may be safely used in accordance with 
the following prescribed conditions: 

(a) The additive is the product of the 
controlled reaction between ascorbic acid 
and nicotinamide, melting in the range 
141* C. to 145* C. 

(b) It is used as a source of ascorbic 
acid and nicotinamide in multivitamin 
preparations. 

§ 121.1096 Klhyl formate. 

The food additive ethyl formate may 
be safely used in or on specified dried 
fruits in accordance with the following 
prescribed conditions: 

(a) It Is used or Intended for use in 
or on raisins and dried Zante currants 
as a bulk and package fumigant. 

(b) It is used In accordance with di¬ 
rections registered with the United 
States Department of Agriculture, and 
so used that the total formic acid pres¬ 
ent. free and combined, in the finished 
product shall not exceed 250 parts per 
million. 

(c) To assure safe use of the additive, 
Its label and labeling shall conform to 
that registered with the United States 
Department of Agriculture. 

g 121.1097 Saf role-free extract of iaa» 
oaf rat. 

The food additive safrole-freo extract 
of sassafras may be safely used in ac¬ 


Meltlng point 75* C. to 80* C. 

Free fatty acids, maximum 10 percent. 
Iodine number, maximum 20. 
Saponification number 75 to 120. 

(b) It Is used or intended for use os 
follows: 


Food 

Limitation in food 

Um 

Candy,.,,.....,.... 

50 part* per mil¬ 
lion 

_do_ 

Costing. 

Freeh fruit* and 
fresh rrrrtnblea. 

Do. 

Chewing gum_ 

2H percent_ 

PUsttelrfof 

material. 


§ 121.1099 Dcfoamhig agent». 

Defoaming agents may be safely used 
In processing foods, in accordance with 
the following conditions: 

(a) They consist of one or more of the 
following: 

(1) Substances generally recognized 
by qualified experts as safe in food or 
covered by prior sanctions for the use 
prescribed by this section. 

(2) Substances listed in this subpara¬ 
graph. subject to any limitations im¬ 
posed: 


Substance* 


Limitations 


Dlraethylpolyslloxane (substan¬ 
tially Ire* from hydrotynblr 
chlorMe and alkoxy greup\ no 
more than 18 perrent low In 
weight after heating 4 hr. at 7W* 
C.: viscosity W> een tlNok <*, fflO 
centbtokea at 25* C., refractive 
index t. 400-1.40* at 25* C.). 

Formaldehyde. 


Polyoxyethylene 40 monoetearate.. 

Polyoryethyleoa (30) lorbiun 
mooo-'tranue. 

Polyoxyethylene (30) aorbltaa 
irwearate. 

Propylene glycol alginate- 

Stlloon diox!4a.. 

Borbitaa moooiteerato.. 


lCp.p.m. In food; 
rio-pl xero In 
milk and tero In 
tool for Infants 
and Invalid*. 


As a preserratlva 
In tkfoaralnc 
agents contain¬ 
ing dimethyl' 
polyiiiouo*. In 
an amount not 
etccedlnr 1 Oper* 
cent of the dl* 
mcthylpolyalkts* 
one content. 

As defined In 
U.8.P XVf. 

As defined In 
| I2I.10CSO. 

As defined In 
« 171.100*. 

As dr Ancd In 
| 121.1015. 

As defined In 
I 121. IMS. 

As defined In 
ft 121.10M. 


(3) Substances listed in this subpara¬ 
graph, provided they are components of 


defoaming agents limited to use in proc¬ 
essing beet sugar and yeast, and subject 
to any limitations Imposed: 


Substances 

Limitation* 

Aluminum ftearat*- 

Hutyl stearate. 

Aa defined in 

1131.1071. 

IIIIA_ _ 

A* an antiotldant. 
not to exceed 

0.1 percent by 
weight of da- 
fhamer. 

As an anttoildaat. 

BHT..___ 

Caldura ste*rau_. 

Fatty acids............___ ... 

not to exceed 

0.1 pereent by 
weight of da- 
toamcr. 

A* defined In 
fe 121 1071. 

As defined la 

Formaldehyde- ,_ . 

1121.1070. 

As a preservative. 

As defined in 

1121.1077. 

At defined in 
| 121.1071. 

1 

Not more than 1$) 
p p nr In yaait, 
measured ns 
hydrocarbons. 

As defined In 


Ipropyl alcohol..... 

Magnesium stearate...__ 

Mineral oil: Conforming with 
1121.114 A. 

OdorUwi light petroleum hydro¬ 
carbons: Conforming with 
§131.lift. 

Petrolatum: Conforming wtlh 
| 121.1140 

IViroieuin wax: Conforming with 
IL2U16A 

Synthetic boparafTtxik petroleum 
hydrocarbons: Conforming with 
| Jil lIM. 

Oiystrarin ..... . 

Polyethylene glycol............. 

1121.101A 
Molecular wrlxU 
range, 400-7,000, 

Polyoiyvthylene (400) dlokat*.... 
Po 1 vox yethylene (800) tnonarkin* 
W M0 

Polypropylene glyool.—- 

Poljsorbal* 80.. _.... 

Molecular weight 
range, 1,300- 
2,500. 

As defined In 

Potassium stearate 

| 121.1000. 

As defined In 

Propylene glycol mono- and dl- 
esters of fat* and bitty add*. 

Soy b an oil fatly ftddl, hydrogyl- 

a ted. 

Tallow, hydrogenated, oxidized or 
eulteted. 

Tallow almhol, hydrogenated... 

1121.1071. 

As defined In 

1121.1113. 



(b) They are added In an amount not 
in excess of that reasonably required to 
inhibit foaming. 

g 121.1100 Iron-rholinc ritralo com¬ 
plex. 


Iron-choline citrate complex made by 
reacting approximately cquimolccular 
quantities of ferric hydroxide, choline, 
and citric acid may be safely used as a 
source of Iron in foods for special dietary 
use. 

g 121.1101 Sperm oil, hydrogenated. 

The food additive hydrogenated sperm 
oil may be safely used in accordance 
with the following prescribed conditions: 

(a) The sperm oil is derived from ren¬ 
dering the fatty tissue of the sperm 
whale or Is prepared by synthesis of fatty 
acids and fatty alcohols derived from 
the sperm whale. The sperm oil ob¬ 
tained by rendering is refined. The oil 
is hydrogenated. 

(b) It Is used alone or as a component 
of a release agent or lubricant in bakery 
pans. 

(c) The amount used does not exceed 
that reasonably required to accomplish 
the intended lubricating effect. 
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g 121.1102 Calcium lignonul female. 

Calcium lignosulfonate may be safely 
used in or on food, subject to the provi¬ 
sions of this section. 

(a) Calcium lignosulfonate consists of 
sulfonated lignin, primarily as calcium 
and sodium salts. 

(b) It is used in an amount not to ex¬ 
ceed that reasonably required to accom¬ 
plish the intended physical or technical 
effect when added as a dispersing agent 
and stabilizer in pesticides for pre¬ 
harvest or postliarvcst application to 
bananas. 

§121.1103 

A tolerance of zero is established for 
residues of the food additive nihydra- 
zone (5-nltro-2-furaldchydc acctylhy- 
drazone) in the uncooked, edible tissues, 
byproducts, and eggs of chickens. 

§ 121.1104 Neomycin. 

A tolerance of zero is established for 
residues of neomycin in the uncooked 
edible tissues of calves. 

§ 121.1105 Morpholine. 

Morpholine may be safely used as a 
component of food, subject to the follow¬ 
ing restrictions. 

(a) It is used as the salt(s) of one 
or more of the fatty acids meeting the 
requirements of $ 121.1070, as a compo¬ 
nent of protective coatings applied to 
fresh fruits and vegetables. 

(b) It is used at a level not in excess 
of that reasonably required to produce 
its intended effect. 

§ 121.1106 Elliopatwlc. 

A tolerance of zero is established for 
re sidues of ethopabate (methyl -4-ace ta- 
mldo-2-elhoxy benzoate) in edible tissues 
of chickens. 

§ 121.1107 Bithionol. 

A tolerance of zero is established for 
residues of the food additive bithionol 
(2,2'-thlobis(4.6-dichlorothenol)> in the 
uncooked edible tissues and byproducts 
of chickens. 

§ 121.1108 Mr tli iotrla/oi mine. 

A tolerance of zero is established for 
residues of the food additive methiotri- 
uzamine (4,6-diamino-l-(4-methyImer- 
captophcnyl) -l,2-dlhydro-2.2-dimcthyl- 
1.3,5-trlazine hydrochloride) in the 
uncooked edible tissues and byproducts of 
clilckcna, 

§121.1109 Dtoodiuin gunnylntc. 

Disodium guanylate may be safely 
used as a flavor enhancer in foods, at a 
level not in excess of that reasonably re¬ 
quired to produce the intended effect. 

§ 121.1110 Polyvinylpolypyrrolidone. 

The food additive polyvinylpolypyr¬ 
rolidone may be safely used in accord¬ 
ance with the following prescribed con¬ 
ditions: 

(a) The additive Is a homopolymer of 
purified vinylpyrrolldone catalytically 
produced under conditions producing 
polymerization and cross-linking such 
that an insoluble polymer is produced. 

(b) The food additive is so processed 
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that when the finished polymer is re¬ 
fluxed for 3 hours with water. 5 percent 
acetic acid, and 50 percent alcohol, no 
more than 50 parts per million of ex¬ 
tracts blcs Is obtained with each solvent. 

<c) It is used or intended for use as 
a clarifying agent in beverages and vine¬ 
gar. followed by removal with filtration. 

§ 121.1111 Synthetic glycerin produced 
by tbc hydrogenolysis of carbohy¬ 
drates. 

Synthetic glycerin produced by the 
hydrogenolysis of carbohydrates may be 
safely used in food, subject to the pro¬ 
visions of this section: 

(a) It shall contain not In excess of 
0.2 percent by weight of a mixture of 
butanctrlols. 

(b) It is used or intended for use in 
an amount not to exceed that reasonably 
required to produce its intended effect. 

§ 121.1112 Methyl ethyl cellulose. 

The food additive methyl ethyl cellu¬ 
lose may be safely used in food in ac¬ 
cordance with the following prescribed 
conditions. 

(a) The additive is a cellulose ether 
having the general formula rCVHu 
Oi(CHa) x(CjHs) tin, where x is the num¬ 
ber of methyl groups and y Is the num¬ 
ber of ethyl groups. The average value 
of x is 0.3 and the average value of y 
is 0.7. 

<b) The additive meets the following 
specifications: 

(1) The methoxy content shall be not 
less than 3.5 percent and not more than 

6.5 percent, calculated as OCH., and the 
ethoxy content shall be not less than 

14.5 percent and not more than 19 
percent, calculated as OCiHs, both meas¬ 
ured on the dry sample. 

(2) The viscosity of an aqueous solu¬ 
tion. 2.5 grams of the material in 100 
milliliters of water, at 20* C., is 20 to 
60 centi poises. 

(3) The ash content on a dry basis 
has a maximum of 0.6 percent. 

(c) The food additive Is used as an 
aerating, emulsifying, and foaming 
agent. In an amount not in excess of that 
reasonably required to produce Its in¬ 
tended effect. 

§ 121.1113 Propylene glycol mono- and 
dic»ter* of faU and fatty adiU 

Propylene glycol mono- and diesters 
of fats and fatty acids may be safely used 
in food, subject to the following pre¬ 
scribed conditions: 

(a) They are produced from edible 
fats and/or fatty acids in compliance 
with S 121.1079. 

<b) They are used in food in amounts 
not in excess of that reasonably required 
to produce their intended effect. 

§121.1114 XylitoL 

Xylitol may be safely used in foods for 
special dietary uses, provided the amount 
used is not greater than that required 
to produce its intended effect. 

§ 121.1115 Mannitol. 

The food additive mannitol may be 
safely used in food, provided that the 
amount used does not exceed that rea¬ 
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sonably required to accomplish the in¬ 
tended physical or technical effect. 

§ 121.1116 Til I1P. 

The food additive THBP (2,4,5-trihy- 
droxybutyrophenonc) may be safely used 
in food in accordance with the following 
prescribed conditions: 

(a) The food additive has a melting 
point of 149’ C.—153’ C. 

<b) It is used as an antioxidant alone 
or in combination with other permitted 
antioxidants. 

(c) The total antioxidant content of 
a food containing the additive will not 
exceed 0.02 percent of the oil or fat con¬ 
tent of the food, including the essential 
(volatile) oil content of the food. 

§121.1117 Diclliyl pyrocarlnMiale. 

The food additive diethyl pyrocarbon- 
ate may be safely used In food in accord¬ 
ance with the following prescribed con¬ 
ditions: 

(a) The food additive is manufac¬ 
tured to a purity of at least 98 percent 
by one of the methods described In this 
paragraph. 

(1) By the controlled reaction of so¬ 
dium ethylate with carbon dioxide to 
obtain sodium ethyl carbonate which is 
subsequently reacted with ethyl chloro¬ 
forms to. 

(2) By the reaction of sodium hydrox¬ 
ide and ethyl chloroform ate In the 
presence of a catalyst produced by the 
reaction of N-methyl-n-stearylamine 
with propylene oxide. The amount of 
the catalyst remaining in the diethyl 
pyrocarbonate does not exceed 425 parts 
per million as determined by KJeldahl 
nitrogen assay. 

(b) It is used or intended for use as a 
fermentation inhibitor in still wines to 
be added before or during bottling at a 
level not exceeding 200 parts per million. 

(c) The treated wine shall contain no 
diethyl pyrocarbonate when tested after 
5 days following the date of bottling. 

§121.1118 Dieihylfttilbcitrol. 

A tolerance of zero U established for 
residues of dlethylstilbestrol in the edible 
portions of beef cattle and sheep after 
slaughter as determined by the methods 
of examination prescribed in § 121.241. 

§ 121.1119 Polyacrylamide. 

Polyacrylamide containing not more 
than 0.2 percent of acrylamide monomer 
may be safely used as a film former in 
the imprinting of soft-shell gelatin cap¬ 
sules when the amount used is not in 
excess of the minimum required to pro¬ 
duce the intended effect. 

§ 121.1120 Polyglycerol e*trm of fully 
acids. 

Poly glycerol esters of fatty acids, up 
to and including the decaglycerol esters, 
may be safely used in food in accordance 
with the following prescribed conditions: 

(a) They are prepared from the follow¬ 
ing edible fats and oils, and the fatty 
acids derived therefrom (hydrogenated 
and nonhydrogenated, meeting the re¬ 
quirements of ft 121.1070(b)): Com oil, 
cottonseed oil, lard, palm oil from fruit. 
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peanut oil, safflower oil, sesame oil, soy¬ 
bean oil. and tallow. 

(b) They are used as emulsifiers In 
food, in amounts not greater than that 
required to produce the Intended physical 
or technical eficct. 

(c> Poly glycerol esters of a mixture of 
stearic, oleic, and coconut fatty acids are 
used as a cloud inhibitor in vegetable 
and salad oils when use is not precluded 
by standards of identity. The fatty 
acids used in the production of the poly¬ 
glycerol esters meet the requirements of 
8 121.1070(b). and the polyglycerol esters 
is used at a level not In excess of the 
amount required to perform its cloud- 
inhibiting effect. 

§121.1121 Polyethylene glycol mini¬ 
mum molecular weight 1.300. 

Polyethylene glycol having a minimum 
molecular weight of 1,300 may be safely 
used in food in accordance with the fol¬ 
lowing conditions: 

(a) It is used as a coating on sodium 
nitrite to inhibit the hygroscopic prop¬ 
erty of sodium nitrite. 

(b) It is used in an amount not in ex¬ 
cess of that required to produce its 
Intended effect. 

§ 121.1122 Nickel nulfate. 

A tolerance of 175 parts per million is 
established for residues of nickel sulfate 
(calculated as Nl> In the bran of wheat 
and oats to be ingested as food or to be 
converted to food. Such residues may 
be present therein only as a result of 
the application of a fungicide containing 
19 percent anhydrous nickel sulfate and 
53 percent maneb to the growing crops 
treated under an experimental permit 
issued by the UJ3. Department of Agri¬ 
culture. which expires February 15. 1966. 
and on which crops temporary pesticide 
tolerances for nickel sulfate and maneb 
expiring the same date have been estab¬ 
lished. No food additive tolerance is 
necessary for residues of maneb In bran, 
since the level of residues in the bran 
Is less than the tolerance level for the 
grain. 

§ 121.1123 D-Puntollicnaniidc. 

The food additive D-pantothenamidc 
as a source of pantothenic acid activity, 
may be safely used In foods for special 
dietary use in an amount not In excess 
of that reasonably required to produce 
its Intended eficct. 

§ 121.1124 Sulfamethazine. 

The tolerance of sero Is established for 
residues of the food additive sulfnmetha- 
ztne In the uncooked edible tissues of 
calves and swine. 

§121.1123 Dried ycaili. 

Dried yeast t Saccharomyces ccrevlsiae 
and Saccharompces fragills ) and dried 
torula yeast iCandMa uttlis ) may be 
safely used in food provided the total 
folic acid content of the yeast does not 
exceed 0.04 milligram per gram of yeast 
(approximately 0008 milligram of 
pteroylglutamic acid per gram of yeast). 

§ 121.1126 Fill ion. 

A tolerance of 4 parts per million 1s 
established for residues of the insecti¬ 


cide cthion (O.O.O', O'-totraethyl SJS'- 
methylene blsphosphorodithioate) in 
raisins when present therein as a result 
of its application to the growing agri¬ 
cultural crop grapes. 

§ 121.1127 Progesterone. 

(a) A tolerance of zero is established 
for residues of progesterone in the un¬ 
cooked edible tissues and byproducts of 
lambs and steers. 

(b) The method of examination pre¬ 
scribed for the quantitative determina¬ 
tion of progesterone is as follows: Pre¬ 
pare an extractive of the tissues as de¬ 
scribed In this paragraph, and bioassay 
the extractive in a vegetable oil vehicle 
by the method of Hooker and Forbes, 
published in Endocrinology, volume 41, 
page 158 (1947). 

(1) Extraction procedure for liver, 
lean meat, and kidney tissue: 

(t) Extract 1 kilogram of finely minced 
tissue with 20 volumes of a mixture of 
chloroform:methyl alcohol::2:1 in a 
tissue homogenizer. 

(il) Separate the Insoluble material by 
filtration with suction and reextract with 
two volumes of the chloroform-methyl 
alcohol mixture. 

(Hi) Again separate the insoluble ma¬ 
terial. and extract it with ono-fifth 
volume of w f ater. Separate the water 
from the Insoluble materia) and extract 
the water two times with two volumes 
of chloroform. 

(iv) Combine the chloroform-methyl 
alcohol and the chloroform extractives 
from subdivisions (1), (11). and (111) of 
this subparagraph and evaporate to dry¬ 
ness In vacuum under a stream of nitro¬ 
gen. Redlssolvc the residue In chloro- 
form-methyl alcohol mixture separate 
any insoluble protein, and again evap¬ 
orate to dryness in vacuum under a 
stream of nitrogen. 

v (v) Dissolve the residue from subdi¬ 
vision (lv) of this subparagraph in three 
volumes of petroleum ether, and extract 
four times with equal volumes of fresh 
portions of 70 percent methyl alcohol in 
water. Combine the 70 percent methyl 
alcohol extractives, and wash the methyl 
alcohol solution with one-fourth volume 
of petroleum ether. Discard the petro¬ 
leum ether. 

(vi) Concentrate the aqueous methyl 
alcohol solution from subdivision <v) of 
this subparagraph under vacuum to re¬ 
move the methyl alcohol, and extract the 
aqueous solution four times with equal 
volumes of ethyl ether. 

(vil) Combine the ethyl ether extrac¬ 
tives. and evaporate to dryness. The 
residue Is dissolved in a suitable amount 
of solvent for bioassay. 

(2) Extraction procedure for fatty 
tissue: 

U) Extract 1 kilogram of finely 
minced tissue two times with five volumes 
of a mixture of hexane .benzene:: 1:1 and 
one time with one volume of the same 
solvent. 

<ii> Combine hexane-benzene extrac¬ 
tives and evaporate to dryness. 

Oil) Dissolve the residue from subdi¬ 
vision (11) of this subparagraph In 12 
liters of petroleum ether and extract five 
times with &-liter of 70 percent ethyl 


alcohol in water. Combine the 70 per¬ 
cent ethyl alcohol extractive, and con¬ 
centrate by evaporation to remove most 
of the ethyl alcohol. Discard the petro¬ 
leum ether. 

< iv) Extract the aqueous solution from 
subdivision (ill) of this subparagraph 
four times with one-half volume of ethyl 
ether. 

(v) Combine the ethyl ether extracts 
and evaporate to dryness. The residue 
Is dissolved In a suitable amount of sol¬ 
vent for bioassay. 

§ 121.11211 Estradiol benzoate. 

(a) A tolerance of zero is established 
for residues of estradiol benzoate In the 
uncooked edible tissues and byproducts 
of heifers, lambs, and steers. 

<b) The method of examination pre¬ 
scribed for the quantitative determina¬ 
tion of estradiol benzoate is as follows: 
Incorporate the finely ground tissues in 
the diet of Immature mice, and assay by 
the mouse uterine weight method of E. 
J. Umberger, G. H. Gass, and J. M. Curtis, 
published in Endocrinology, volume 63, 
page 806 (1958). 

§ 121.1129 TcAtoitfronc propionntc. 

(a) A tolerance of zero is established 
for residues of testosterone propionate 
in the uncooked edible tissues and by¬ 
products of heifers. 

(b> The method of examination pre¬ 
scribed for the quantitative determina¬ 
tion of testosterone propionate Is as fol¬ 
lows: Prepare an extract of the tissues 
as described In 5121.1127(b) <l)and<2). 
and bloossay the extractive in an ethyl 
alcohol vehicle by Inunction on the 
day-old chick's comb by the method pub¬ 
lished in Methods in Hormone Research, 
New York. Academic Press, volume H. 
page 286 (1962). 

§121.1130 Fnmaric arid and wilt* of 
fumarlc arid. 

Fumarlc acid and its calcium, ferrous, 
magnesium, potassium, and sodium salts 
may be safely used in food In accordance 
with the following prescribed conditions: 

(a) The Additives meet the following 
specifications: 

(1) Fumarlc acid contains a minimum 
of 99.5 percent by weight of furaaric acid, 
calculated on (he anhydrous basis. 

(2) The calcium, magnesium, potas¬ 
sium, and sodium salts contain a mini¬ 
mum of 99 percent by weight of the 
respective salt, calculated on the anhy¬ 
drous basis. Ferrous fumarate contains 
a minimum of 31.3 percent total iron and 
not more than 2 percent ferric Iron. 

(b) With the exception of ferrous fu- 
mar&tc, fumarlc acid and the named 
salts are used singly or in combination 
in food at a level not in excess of the 
amount reasonably required to accom¬ 
plish the Intended eficct 

(c) Ferrous fumarate is used as a 
source of iron in foods for special dietary 
use. when the use is consistent with good 
nutrition practice. 

§ 121.1131 Oilorobutnnol. 

A tolerance of zero is established for 
residues of chlorobutanol in milk from 
dairy animals. 
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§ 121.1132 PotAAftium nitrate. 

The food additive potassium nitrate 
may be safely used as a curing agent in 
the processing of cod roe. in an amount 
not to exceed 200 parts per million of the 
finished roe. 

§121.1133 Fumiganti for grain-mill 
machinery. 

Fumigants may be safely used In or on 
grain-mill machinery in accordance with 
the following prescribed conditions: 

<&> The fumigants consist of one or 
more of the following: Carbon disulfide, 
carbon tetrachloride, ethylene dibromide. 
ethylene dichloride, methyl bromide. 

(b) To assure safe use of the fumi¬ 
gant. Its label and labeling shall con¬ 
form to the label and labeling registered 
by the United States Department of 
Agriculture. 

(c) Residues of inorganic bromide 
'calculated as Br) from all fumigation 
sources shall not exceed 50 parts per mil¬ 
lion In the milled fractions derived from 
cereal grain. 

§ 121.1131 Ptcroylglutamlc acid. 

Pteroylglutamlc acid, a form of folic 
acid, may be safely used for its vitamin 
property in foods for special dietary use. 
provided the directions for use arc such 
tliat. when followed, daily ingestion will 
not exceed 0.1 milligram of the additive. 

§121.1135 Calcium nil irate. 

Calcium silicate, including synthetic 
calcium silicate, may be safely used In 
food In accordance with the following 
prescribed conditions: 

(a) It is used as an anticaking agent 
In food In an amount not in excess of 
that reasonably required to produce its 
intended effect, and subject to the fol¬ 
lowing limitations: 

(1) It is not to be used in infant foods 
and foods for special dietary use. except 
when present as an anticaking agent at 
a level not to exceed 2 percent In salt 
and salt substitutes used as components 
of these foods. 

(2) It will not exceed 2 percent by 
weight of the food, except that it may be 
present up to 5 percent by weight of 
baking powder. 

§ 121.1136 Mcthacrylic actd>di\iny!- 
henzone copolymer. 

Methncrylic acld-divlnylbenzcne co¬ 
polymer may be safely used In food In 
accordance with the following prescribed 
conditions: 

fa) The additive is produced by the 
polymerization of methacrylic acid and 
divlnylbenzcnc. The divinylbenzene 
functions as a cross-linking agent and 
constitutes a minimum of 5 percent of 
the polymer. 

<b) Aqueous extractives from the ad¬ 
ditive do not exceed 0.2 percent (dry 
basis) after 24 hours at 25 • C. 

<c) The additive is used as a carrier 
of vitamin Bn in foods for special dietary 
use. 

§121.1137 Dioctyl sodium suIfoMtcrl- 
nalc. 

Dioctyl sodium sulfosucclnate which 
meets the specifications of The National 
Formulary may be safely used: 


(a) As a wetting agent in fumaric 
acid-acidulated dry beverage base and In 
fumaric acid-acidulated f r u i t Juice 
drinks, when standards of identity do not 
preclude such use, and when the labeling 
of the dry beverage base bears adequate 
directions for use and the additive is used 
in such an amount that the finished bev¬ 
erage or fruit Juice drink will contain 
not in excess of 10 parts per million of 
the additive. 

<b) As a processing aid In the manu¬ 
facture of unrefined sugar from sugar 
juices, sirups, and massecultc derived 
from sugarcane and sugar beets w’hen 
used in an amount not in excess of 0.5 
part per million of the additive per per¬ 
centage point of sucrose in the Juice, 
sirup, or masseculte being processed. 

(c) As a solubilizing agent on gums 
and hydrophilic colloids to be used in 
food as stabilizing and thickening agents, 
when standards of identity do not pre¬ 
clude such use. The additive is used In 
an amount not to exceed 0.5 percent by 
weight of the gums or hydrophilic 
colloids. 


§ 121.1138 Armen ic. 

Tolerances for total residues of com¬ 
bined arsenic (calculated as As) in chick¬ 
en and turkey tissues and byproducts are 
established as follows: 

0.5 part per million in muscle meat. 

1 part per million In edible byproducts. 

0.5 part per mUlion in eggs. 

§121.1139 Polyvinylpyrrolidone. 

The food additive polyvinylpyrrolidone 
may be safely used in accordance with 
the following prescribed conditions: 

(a) The additive is a polymer of puri¬ 
fied vtnylpyrrolidonc c&talytically pro¬ 
duced. having an average molecular 
weight of 40.000 and a maximum un- 
saturation of 1 percent, calculated as 
the monomer, except that the polyvinyl¬ 
pyrrolidone used In beer is that having 
an average molecular weight of 3G0.000 
and a maximum unsaturation of 1 per¬ 
cent. calculated as the monomer. 

(b) The additive is used or Intended 
for use in foods as follows: 


Food 

Beer___ 

Flavor concentrate* In tablet form.. 

Non nutritive sweeteners In concen¬ 
trated liquid form. 

Nonnutrttlve sweeteners In tablet 
form. 

Vitamin and mineral concentrates In 
liquid form. 

Vitamin and mineral concentrate* in 
tablet form. 


Limitation* 

Aa a clarifying agent, at a real dual level not to exceed 
10 part* per million. 

A* a tableting Adjuvant in an amount not to exceed 
good manufacturing practice. 

A* a stabilizer, bodying agent, and dispersant, in 
an amount not to exceed good manufacturing 
practice 

A* a tableting adjuvant In an amount not to ex¬ 
ceed good manufacturing practice. 

A* a stabilizer, bodying agent, and dispersant. In 
an amount not to exceed good manufacturing 
practice. 

As a tableting adjuvant in an amount not to ex¬ 
ceed good manufacturing practice. 

As a clarifying agent, at a residual level not to exceed 
40 parts per million. 


§121.1140 Salicylic acid. 

A tolerance of zero Is established for 
residues of salicylic acid in milk from 
dairy animals. 

§121.1141 Aluminum nicotinate. 

Aluminum nicotinate may be safely 
used as a source of niacin In foods for 
special dietary use. A statement of the 
concentration of the additive, expressed 
as niacin, shall appear on the label of 
the food additive container or on that of 
any intermediate premix prepared there¬ 
from. 

§ 121.1142 Cobaltous salts. 

Cobaltous salts may be safely used in 
food in accordance with the following 
prescribed conditions: 

(a) The food additive shall consist of 
one of the following: Cobaltous sulfate, 
cobaltous chloride, or cobaltous acetate. 

(b) The salt is used to provide cobalt 
in an amount not to exceed 1.5 parts 
per million (calculated as cobalt) in 
fermented malt beverages. 

(c) The food additive Is used or in¬ 
tended for use in fermented malt bev¬ 
erages to improve foam stability and to 
prevent gushing. 

(d) To assure safe use of the additive, 
in addition to the other information re¬ 
quired by the act: 


<1) The label of the additive and any 
intermediate mix shall bear: 

(1) The name of the additive. 

(U) A statement of the concentration 
of the additive in any intermediate mix. 

(2) The label or labeling of the addi¬ 
tive shall bear adequate directions to 
provide a final food that complies with 
the limitations prescribed in paragraph 
<b) of this section. 

§121.1143 Erythromycin. 

A tolerance of zero is established for 
residues of erythromycin in the uncooked 
edible tissues and byproducts or chickens. 

§121.1144 (Reserved ] 

§121.1145 Furazolidone. 

A tolerance of zero is established for 
residues of furazolidone in the edible 
portions of swine after slaughter. 

§ 121.1146 White mineral oil. 

White mineral oil may be safely used 
in food in accordance with the following 
conditions: 

(a) White mineral oil is & mixture of 
liquid hydrocarbons, essentially paraffinic 
and naphthenic in nature obtained from 
petroleum. It Is refined to meet the fol¬ 
lowing specifications: 
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(1) It meets the test requirements of 
UJSP. XVII for readily carbon* zable sub¬ 
stances (page 518). 

(2) It meets the test requirements of 
U.S.P. XVII for sulfur compounds (page 
518). 

(3) It meets the specifications pre¬ 
scribed in the Journal of the Association 
of Official Agricultural Chemists. Volume 
45. page 68 < 1962) after correction of the 
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ultraviolet absorbance for any ab¬ 
sorbance due to added antioxidants. 

(b) White mineral oil may contain any 
antioxidant permitted in food by regula¬ 
tions issued in accordance with section 
409 of the act. in an amount not greater 
that that required to produce its 
intended effect. 

<c) White mineral oil is used or in¬ 
tended for use as follows: 


Vse 

1. As a release agent, binder, and lubricant in or on 
capsules and tablets containing concentrates of flavor¬ 
ing. spices, condiments, and nutrients intended for 
addltton to food, excluding confectlouery. 

2. As a release agent, binder, and lubricant In or on" 
capsules and tablets containing foods for special die¬ 
tary use. 

3. As a float on fermentation fluids In the manufacture 
of vinegar and wine to prevent or retard access of air, 
evaporation, and wild yeast contamination during 
fermentation. 

4. As a defoamer in food-...-—--- 

5. In bakery products, as a release agent and lubricant.. 

6. In dehydrated fruits and vegetables, as a release 
agent. 

7. In egg white solids, as a release agent--- 


Limitation (Inclusive of all petro¬ 
leum hydrocarbons that may be 
used tn combination with white 
mineral oil) 

Not to exceed 0.0% of the capsule 
or tablet. 


Do. 


In an amount not to exceed good 
manufacturing practice. 


In accordance with f 121.1099. 

Not to exceed 0.15% of bakery 
products. 

Not to exceed 0.02% of dehydrated 
fruits and vegetables. 

Not to exceed 0.1% of egg white 
solids. 


8. On raw fruits and vegetables, as a protective coating... In an amount not to exceed good 

manufacturing practice. 

9. In frozen meat, as a component of a hot-melt coating.. Not to exceed 0 095% or meat. 

10. As a protective float on brine used in the curing of In an amount not to exceed good 

pickles manufacturing practice. 


§121.1147 Prednisolone. 

A tolerance of zero is established for 
residues of prednisolone in milk from 
dairy animals. 

§ 121.1118 lon-cxclinnjjf resins* 

Ion-exchange resins may be safely 
used in the treatment of food under the 
following prescribed conditions: 

(а) The ion-exchange resins are pre¬ 
pared in appropriate physical form* and 
consist of one or more of the following: 

(1) 8ulfonatod copolymer of styrene 
and divinylbenzene. 

(2) Sulfonatcd anthracite coal meet¬ 
ing the requirements of ASTM-D388-38. 
Class I. Group 2. 

(3) Sulfite-modified cross-linked phe¬ 
nol-formaldehyde, with modification re¬ 
sulting in sulfonic acid groups on side 
chains. 

<4> Methacrylic acld-divinylbenxene 
copolymer. 

(5) Cross-linked polystyrene, first 
chloromethylated then amlnated with 
trimcthylamine. dimcthylaminc, dlcthyl- 
enetrlamlne. or diinethylethanolam'nc. 

(б) Dicthylcnetriaraine, triettoylene- 
tetramine, or tctracthylencpcntamine 
cross-linked with cpichiorohydrin. 

<7) Cross-linked phenol-formaldehyde 
activated with one or both of the follow¬ 
ing: Trlcthylene tetranhne and tetra- 
e thy lenepen tamine. 

(8) Reaction resin of formaldehyde, 
acetone, and tctracthylenepentamine. 

(9) Completely hydrolyzed copolymers 
of methyl acrylate and divinylbenzene. 

(10) Completely hydrolyzed terpoly- 
mers of methyl acrylate, divinylbenzene, 
and acrylonitrile. 


(11) Sulfonatcd terpolymers of sty¬ 
rene. divinylbenzene, and acrylonitrile 
or methyl acrylate. 

(12) Methyl acrylate-divinylbenzene 
copolymer containing not less than 2 per¬ 
cent by weight of divinylbenzene. amino- 
lyzed with dlmothylaminopropylamlnc. 

(b> Ion-exchange resins are used In 
the purification of foods, including po¬ 
table water, to remove undesirable ions 
or to replace less desirable ions with one 
or more of the following: Bicarbonate, 
calcium, carbonate, chloride, hydrogen, 
hydroxyl, magnesium, potassium, sodi¬ 
um. and sulfate, except that the ion- 
exchange resin identified in paragraph 
(a) (12) of this section is used only to 
treat water for use in the manufacture of 
distilled alcoholic beverages, subject to 
the following conditions: 

(1) The water is subjected to treat¬ 
ment through a mixed bed consisting of 
the resin identified in paragraph (a) (12) 
of tills section and one of the strongly 
acidic cation-exchange resins In the hy¬ 
drogen form identified in paragraph (a) 

(1). (2), and (II) of this section: or 

(2) The water is first subjected to the 
resin Identified in paragraph (a) (12) of 
this section and is subsequently sub¬ 
jected to treatment through a bed of 
activated carbon or one of the strongly 
acidic cation-exchange resins in the hy¬ 
drogen form identified In paragraph (a) 
(1), (2). and (11) of this section. 

(3) The temperature of the water 
passing through the resin beds identified 
in subparagraphs (1) and <2) of this 
paragraph is maintained at 30* C. or less, 
and the flow rate of the water passing 


through the beds is not less than 2 gal¬ 
lons per cubic foot per minute. 

(4) The ion-exchange resin identified 
in paragraph (a) (12) of this section is 
exempted from the requirements of para¬ 
graph (c)(4) of this section, but the 
strongly acidic cation-exchange resins 
referred to In subparagraphs (i) and 

(2) of this paragraph, used in the process 
meet the requirements of paragraph (c) 

(4) of this section, except for the ex¬ 
emption described in paragraph td> of 
this section. 

(c) To insure safe use of ion-exchan::c 
resins, each ion-exchange resin will be: 

(1) Subjected to pre-use treatment by 
the manufacturer to guarantee a food- 
grade purity of ion-exchange resins, in 
accordance with good manufacturing 
practice. 

(2) Accompanied by label or labeling 
to include directions for use consistent 
with the intended functional purpose of 
the resin. 

(3) Used in compliance with the label 
or labeling required by subparagraph (2) 
of this paragraph. 

(4) Found to result in no more than 
1 part per million of organic extractives 
obtained with each of the named sol¬ 
vents, distilled water, 15 percent alcohol, 
and 5 percent acetic acid when, having 
been washed and otherwise treated In ac¬ 
cordance with the manufacturer’s direc¬ 
tions for preparing them for use with 
food, the ion-exchange resin is subjected 
to the following test: Using a separate 
ion-cxchange column for each solvent, 
prepare columns using 50 milliliters of 
the ready to use ion-exchange resin that 
is to be tested. While maintaining the 
highest temperature that will be encoun¬ 
tered in use pass through these beds at 
the rate of 350-450 milliliters per hour 
the three test solvents distilled water, 15 
percent <by volume) ethyl alcohol, and 
5 percent <by weight) acetic acid. The 
first liter of effluent from each solvent is 
discarded, then the next 2 liters are used 
to determine organic extractives. The 
2-litcr sample Is carefully evaporated to 
constant weight at 1C5 - C.; this is total 
extractives. This residue is fired in a 
muffle furnace at 850* C. to constant 
weight: this is ash. Total extractives 
minus ash equals the organic extractives. 
If the organic extractives are greater 
than 1 part per million of the solvent 
used, a blank should be run on the solvent 
and a correction should be made by sub¬ 
tracting the total extractives obtained 
with the blank from the total extractives 
obtained in the resin test. The solvents 
used arc to be made as follows: 

DU tilled water (de-lonlxcd water U dUtllled). 
15 percent ethyl alcohol made by mixing 15 
volumes of absolute ethyl alcohol ACS. 
reagent grade, with 85 volumes of distilled 
de-Ionised water. 

5 percent acetic add made by mixing 5 ports 
by weight of ACS. rengont grade glacial 
acetic acid with 95 ports by weight of dis¬ 
tilled de-Ionized water. 

(d) The ion-cxchange resins identi¬ 
fied in paragraph (a) (1), (2). and (ID 
of this section are exempted from the 
acetic-acid extraction requirement of 
paragraph (c)(4) of this section. 
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§ 121.1149 Kelp. 

Kelp may be safely used as a source 
of Iodine in a food for special dietary use 
when the total amount of iodine provided 
for daily intake of the article docs not 
exceed 0,15 milligram. The food addi¬ 
tive kelp is the dehydrated, ground prod¬ 
uct prepared from Macrocyst is pyrifera, 
Laminaria digitate , Laminaria sacchar - 
ina, and Laminaria clotistoni. 

§ 121.1150 F>tradiol numopjilmitalc. 

(a) A tolerance of zero is established 
for residues of estradiol monopalmltate 
in the uncooked edible tissues and by¬ 
products of chickens. 

(b) The method of examination pre¬ 
scribed for the quantitative determina¬ 
tion of estradiol monopalmltate is as 
follows: Incorporate finely ground tis¬ 
sues of the treated chickens in the diet 
of Immature mice and assay by the mouse 
uterine-weight method of E. J. Umberger, 
J. H. Gass, and J. M. Curtis published in 
Endocrinology, volume 63. page 806 
<1958). 

§ 121.1151 Methyl gluco*ide-coconuf oil 
cater. 

Methyl glucoside-coconut oil ester may 
be safely used In food in accordance with 
the following conditions: 

(a) It Is the methyl glucoside-coconut 
oil ester having the following specifica¬ 
tions: 

Acid number __ _ r — 10-30. 

Hydroxyl number_____ 200-300. 

pH (5% aqueous)_....____4.8-5 0. 

Saponification number__178-190. 

(b) It is used as an aid in crystalliza¬ 
tion of sucrose and dextrose at a level 
not to exceed the minimum quantity 
required to produce its intended effect. 

§ 121.1152 Fumigants for prorciord 
grains used In production of fer¬ 
mented nmlt beverage*. 

Fumigants for processed grain may be 
safely used, in accordance with the fol¬ 
lowing conditions. 

(a) They consist of carbon tetrachlo¬ 
ride with either carbon disulfide or 
ethylene dlchloride. with or without 
pentane. 

(b) They are used to fumigate corn 
grits and cracked rice used in the pro¬ 
duction of fermented malt beverages. 

<c> To assure safe use of the fumi¬ 
gant. Its label and labeling shall con¬ 
form to the label and labeling registered 
by the United States Department of 
Agriculture, and the usage employed 
should conform with such label or 
labeling. 

§121.1153 Tliiabcnduxolr. 

A tolerance of zero Is established for 
residues of thiabendazole In milk and 
in the uncooked edible tissues and by¬ 
products of cattle. 

§121.1154 Synthetic uoparaffinic petro- 
lemn hydrocarbons. 

Synthetic isoparafflnic petroleum hy¬ 
drocarbons may be safely used in food. 
In accordance with the following condi¬ 
tions; 

<a) They are produced by synthesis 
from petroleum gases and consist of a 
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mixture of liquid hydrocarbons meeting 
the following specifications: 

Bolling point 200*-500* P., as determined by 
A 8.T.M. Method t>-S6. 

Ultraviolet absorbance: 

200-319 millimicrons—1.5 maximum. 
320-329 millimicrons—0.08 maximum. 
330-350 millimicrons—0.05 maximum. 
Nonvolatile residue: 0.002 gram per 100 milli¬ 
liters maximum. 

Synthetic Iso paraffinic petroleum hydro¬ 
carbons containing antioxidants shall 
meet the specified ultraviolet absorbance 
limits after correction for any absorb¬ 
ance due to the antioxidants. The ultra¬ 
violet absorbance shall be determined by 
the procedure described for application 
to mineral oil under "Specifications" on 
page 66 of the Journal of the Association 
of Official Agricultural Chemists. Vol. 45 
(February 1962), disregarding the last 
sentence of that procedure. For hydro¬ 
carbons boiling below 250* F.. the non¬ 
volatile residue shall be determined by 
A.S.T.M. procedure D-1353: for those 
boiling above 250* F.. AJS.T.M. procedure 
D-381 shall be used. 

(b) Isoparafflnic petroleum hydro¬ 
carbons may contain antioxidants au¬ 
thorized for use in food in an amount not 
to exceed that reasonably required to ac¬ 
complish the intended technical effect 
nor to exceed any prescribed limitations. 

(c) Synthetic isoparafflnic petroleum 
hydrocarbons are used or intended for 
use as follows: 

Uses Limitations 

1. In the froth-dotation In an amount not 

cleaning of vege¬ 
tables. 

2. As a component of 

insecticide formula¬ 
tions for use on 
processed foods. 

3. As a component of 

coatings on fruits 
and vegetables. 

4. As a coating on &heU 

egg*. 

5. As a float on fermen¬ 

tation fluids In the 
manufacture of vin¬ 
egar and wine and 
on brine used In 
curing pickles. to 
prevrnt or retard 
access of all. evapo¬ 
ration. and contam¬ 
ination with wild 
organisms during 
fermentation. 

§ 121.1155 Chemical* used for the con¬ 
trol of micro-organism* In cane- 
sugar mill*. 

The food additives disodium cyano- 
dithloimidocarbonate. ethylenedlamlne, 
and potassium N-methyldlthlocarhamate 
may be safely used In combination in 
accordance with the following condi¬ 
tions: 

(a) They arc used in the control of 
micro-organisms in cane-sugar mills. 

<b) They are applied, in combination, 
to the cane-sugar mill grinding system 
In quantities expressed in terms of 
weight of cane, as follows: 

DlsodJum cyanodlthloimldocarbonate. 2.5 
part* per million. 

Ethylenedlamlne.— -_.... 1.0 

pan per million. 
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Potassium N-metbyldlthiocarbemate. 3.5 
parts per mlUlon. 

(c) To assure safe use of the additives, 
their label and labeling shall conform to 
that registered with the United States 
Department of Agriculture. 

§121.1156 Petroleum wax. 

Petroleum wax may be safely used in 
or on food, in accordance with the fol¬ 
lowing conditions: 

(a) Petroleum wax is a mixture of 
solid hydrocarbons, paraffinic in nature, 
derived from petroleum, and refined to 
meet the specifications prescribed by this 
section. 

(b) Petroleum wax meets the follow¬ 
ing ultraviolet absorbance limits when 
subjected to the analytical procedure de¬ 
scribed in this paragraph. 

UttravtoUt absorbance per centimeter 
path length 

280 280 millimicrons_0.16 maximum 

290-299 millimicrons....... 0 12 maximum 

300-359 millimicrons... 0.08 maximum 

360-400 millimicrons-0.02 maximum 

Analytical SrscxncATioK ro* PrrxouruM 
Wax 

General Instructions 

Because of the sensitivity of the test, the 
possibility of errors arising from contain 1 na¬ 
tion la great. It la of the greatest importance 
that nil glassware be scrupulously cleaned to 
remove all organic matter such os oil. grease, 
detergent residues, etc. Examine all glass¬ 
ware. Including stoppers and stopcocks, under 
ultraviolet light to detect any residual 
fluorescent contamination. As a precaution¬ 
ary measure it ts recommended practice to 
rinse all glassware with purified Uooctnne 
Immediately before ti*e. No grease Is to be 
used on stopcocks or Joints. Great care to 
avoid contamination of wax samples In han¬ 
dling and to assure absence of any extraneous 
material arising from Inadequate packaging 
Is essential. Because some of the polynu¬ 
clear hydrocarbons sought In this test are 
very susceptible to photo-oxldatlon, the en¬ 
tire procedure is to be carried out under sub¬ 
dued light. 

Apparatus 

Separatory funnels. 250-mllllllter. 500- 
ml Uniter, 1.000-mllUllter. and preferably 
2,000-milliliter capacity, equipped with tetra- 
fluoroethylene polymer stopcocks. 

Reservoir. 500-mlllllltcr capacity, equipped 
with a 24/40 standard taper male fitting at 
the bottom and a suitable ball-joint at the 
top for connecting to tbe nitrogen supply. 
The male fitting should be equipped with 
glass hooks. 

Chromatographic tube. 180 millimeters 
in length, inside diameter to be 15.7 milli¬ 
meters hhO. 1 millimeter, equipped with a 
coarse, fritted-glass disc, a tetrafiuoroothyl- 
eno polymer stopcock, and a female 24/40 
standard tapered fitting at the opposite end. 
(Over-All length of the column with the fe¬ 
male Joint U 235 millimeters.) Tbe female 
fitting should be equipped with gloss hooks. 

Disc. Tetrafluorethylene polymer 2-Inch 
diameter disc approximately ft a-inch thick 
with a hole bored In the center to closely 
fit the stem of the chromatographic tube. 

Heating jacket. Conical, for 500-mllllUter 
separatory funnel. (Used with variable 
transformer heat control.) 

Suction flask . 260-mlUUlter or 600-mllU- 
liter filter flask. 

Condenser. 24/40 Joints, fitted with a dry¬ 
ing tube, length optional. 

Evaporation flask (optional). 250-mllll¬ 
llter or 500-mllUllter capacity all-glass flask 


to exceed good 

manufacturing 

practice. 

Do. 


Do. 


Do. 

Do. 
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equipped with standard taper stopper haring 
Inlet and outlet tubes to permit passage of 
nitrogen across the surface of contained 
liquid to be evaporated. 

Vacuum distillation assembly. Atl glass 
(for purification of dimethyl sulfoxide); 2- 
Uter distillation Husk with heating mantle; 
Vlgreaux vacuum-jacketed condenser <or 
equivalent) about 45 centimeters in length 
and distilling head with separable cold Anger 
condenser► Use of tetrailuoroethylene poly¬ 
mer sleeves on the glass Joints will prevent 
freezing. Do not use grease on stopcocks or 
Joints. 

Spectrophotomctrie cells. Fused quarts 
cells, optical path length In the range of 
5.000 centimeters ±0XK>5 centimeter: also far 
checking spectrophotometer performance 
only, optical path length In the range 1.000 
centimeter ±0.005 centimeter. With distilled 
water in the cells, determine any absorbance 
differences. 

Spectrophotometer. Spectral range 250 
minimlcrons-400 millimicrons with spectral 
silt width of 2 millimicrons or less; under 
Instrument operating conditions for these 
absorbance measurements, the spectropho¬ 
tometer shall also meet the following per¬ 
formance requirements: 

Absorbance repeatability. ±0.01 at 0.4 ab¬ 
sorbance. 

Absorbance accuracy,' ±0.05 at 0.4 ab¬ 
sorbance. 

Wavelength repeatability. ±0.2 millimi¬ 
cron. 

Wavelength accuracy. ±1.0 millimicron. 

Nitrogen cylinder. Water-pumped or equiv¬ 
alent purity nitrogen In cylinder equipped 
with regulator and valve to control flow 
at 5 pa l g. 

RCAGCNTS AMD MATXXtALS 

Organic solvents. All solvents used 
throughout the procedure shall meet the 
specifications and tests described in this 
specification. The Isooctane, benzene, ace¬ 
tone, and methyl alcohol designated In the 
list following this paragraph s h all pass the 
following test: 

To the specified quantity of solvent In a 
250-mlUlUter Erlcnmeyer flask, add 1 milli¬ 
liter of purified n-hexadecane and evaporate 
on the steam bath under a stream of nitro¬ 
gen (a loose aluminum foil Jacket around 
the flask will speed evaporation). Discon¬ 
tinue evaporation when not over 1 milliliter 
of residue remains. (To the realduo from 
benzene add a 10-milliliter portion of puri¬ 
fied Isooctane, reevaporate, and repeat once 
to Insure complete removal of benzene.) 

Alternatively, the evaporation time can 
be reduced by using the optional evapora¬ 
tion flask. In this case the solvent and 
n-hexadecane are placed In the flask on the 
steam bath, the tube assembly Is inserted, 
and a stream of nitrogen Is fod through the 
inlet tube while the outlet tube Is connected 
to a solvent trap and vacuum line In such 
a way as to prevent any flow-back of con¬ 
densate into the flask. 

Dissolve the 1 milliliter of hexadecane reel- 
due In Isooctanc and make to 25 milliliters 
volume. Determine the absorbance In the 
5-ccntimeter path length cells compared to 
Isooctane as reference. The absorbance of 
the solution of the solvent residue (except 
for methyl alcohol) shall not exceed 0.01 per 
centimeter path length between 280 and 400 
OU. For methyl alcohol this absorbance 
value shall be 0.00. 


* As determined by procedure using potas¬ 
sium chromate for reference standard and 
described In National Bureau of Standards 
Circular 484. Spectrophotometry. Ufl. De¬ 
partment of Commerce. 1940. The accuracy 
is to be determined by comparison with the 
standard values at 290. 245, and 400 millimi¬ 
crons. 
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Isooctane (2Jt.4-trimethylpcntane ). Use 
180 milliliters for the teat described In the 
preceding paragraph. Purify. If necessary, 
by passage through a column of activated 
silica gel (Grade 12, Davison Chemical Com¬ 
pany. Baltimore. Maryland, or equivalent) 
about 90 centimeters In length and 5 centi¬ 
meters to 8 centimeters In diameter. 

Benzene. AC.S. reagent grade. Use 150 
milliliters for the teet. Purify, If necessary, 
by distillation or otherwise. 

Acetone. A.CS. reagent grade. Use 200 
milliliters far the test. Purify, if necessary, 
by distillation. 

Eluting mixtures: 

1. 10 percent ben sene in isooctane. PI pet 
50 milliliters of benzene Into a 500-mllllllter 
gloss-stoppered volumetric flask and adjust 
to volume with Isooctane. with mixing. 

2. 20 percent bensenc in isooctanc Plpet 
50 milliliters of benzene Into a 250-mllllllter 
gloss-stoppered volumetric flask, and adjust 
to volume with Isooctane. with mixing. 

3. Acetone-benzene-water mixture. Add 
20 milliliters of water to 380 milliliters of 
noetone and 200 milliliters of benzene, and 
mix. 

w-//<rxadcca«e, 99 percent oleftn-free. Di¬ 
lute 1.0 milliliter af n-hexadecane to 25 milli¬ 
liters with isooctane and determine the ab¬ 
sorbance In a 5-centimeter cell compared to 
Isooctane as reference point between 280 m#- 
400 ms. The absorbance per centimeter path 
length shall not exceed 0.00 tn this range. 
Purify, tf necessary, by percolation through 
activated silica gel or by distillation. 

Methyl alcohol, A.C.S. reagent grade. Use 
10.0 milliliters of methyl alcohol. Purify, 
if necessary, by distillation. 

Dimethyl sulfoxide. Pure grade, clear, 
water-white, m p. 18* minimum. Dilute 120 
milliliters of dimethyl sulfoxide with 240 mil¬ 
liliters of distilled water in a 500-mllllllter 
separatory funnel, mix and allow to cool for 
5-10 minutes. Add 40 milliliters of Isooctane 
to the solution and extract by shaking the 
funnel vigorously for 2 minutes. Draw off 
the lower aqueous layer Into a second 500- 
mllllllter separatory funnel and repeat the 
extraction with 40 milliliters of Isooctane. 
Draw off and discard the aqueous layer. 
Wash each of the 40-mlilllltcr extractives 
three times with 50-milluiter portions of dis¬ 
tilled water. Shaking time for each wash is 
1 minute. Discard the aqueous layers. Fil¬ 
ter the first extractive through anhydrous 
sodium sulfate prewashed with isooctane (see 
Sodium sulfate under "Reagents and mate¬ 
rials" for preparation of filter), into a 250- 
mlUUlter Erlenmeyer flask, or optionally Into 
the evaporating flask. Wash the first sepa¬ 
ratory funnel with the second 40-milllllter 
Isooctane extractive, and pass through tbs 
sodium sulfate Into the flask. Then wash 
the second and first separatory funnels suc¬ 
cessively with a 10-mllll 11 ter portion of iso- 
octane, and pass the solvent through the so¬ 
dium sulfate Into the flask. Add 1 milliliter 
of n-hcxadccane and evaporate the isooctane 
on the steam bath under nitrogen. Discon¬ 
tinue evaporation when not over 1 mlUlllter 
of residue remains. To the residue, add a 
10-mllUllter portion of isooctane and reevap¬ 
orate to 1 milliliter of hexadecane. Again, 
odd 10 milliliters of Isooctane to the residue 
and evaporate to 1 mUUllter of hexadecane 
to insure complete removal of nil volatile ma¬ 
terials. Dissolve the 1 milliliter of hexsdec- 
ane In Isooctane and make to 25-milliliter 
volume. Determine the absorbance in 5- 
cen time ter path length cells compared to lso- 
octane as reference. The absorbanoe of the 
solution should not exceed 0.02 per centi¬ 
meter path length In the 280 nu-400 ms 
range. (Norm: Difficulty in meeting this ab¬ 
sorbance specification may be due to organic 
impurities in the distilled water. Repetition 
of the test omitting the dimethyl sulfoxide 
will disclose their presence. If necessary to 


meet the specification, purify the water by 
redlstlllatton, passage through on Ion-ex¬ 
change resin, or otherwise.) 

Purify, tf necessary, by the following pro¬ 
cedure: To 1,500 milliliters of dimethyl sulf¬ 
oxide In a 2-litcr glass-stoppered flask, add 
8.0 millUltera of phosphoric add and 50 grams 
af Norlt A (decolorizing carbon, alkaline) or 
equivalent. Stopper the flask, and with the 
use of a magnetic stirrer (tctrafluoroethylenc 
polymer coated bar) stir the solvent for 15 
minutes. Filter the dimethyl sulfoxide 
through four thicknesses of fluted paper (18.6 
centimeters, Schleicher St Schuell. No. 597, or 
equivalent). If the initial filtrate contains 
carbon fines, re Alter through the same filter 
until a clear filtrate is obtained. Protect the 
sulfoxide from air and moisture during this 
operation by covering the solvent In the fun¬ 
nel snd collection fiask with a layer of Iso¬ 
octane. Transfer the filtrate to a 2-liter sep¬ 
aratory funnel and draw off the dimethyl 
sulfoxide Into the 2-liter distillation flack 
of the vacuum distillation assembly and dis¬ 
till at approximately 3-mllltmetcr Hg pres¬ 
sure or less. Discard the first 200-mllllllier 
fraction of the distillate and replace the dis¬ 
tillate collection flask with a clean one. Con¬ 
tinue the distillation until approximately 1 
liter of the sulfoxide has been collected. 

At completion of the distillation, the re¬ 
agent should be stored In glass-stoppered 
bottles since it is very hygroscopic and will 
react with some metal containers In the pre¬ 
sence of air. 

Phosphoric acid. 85 percent A.C.S. reagent 
grade. 

Sodium borohydride. 98 percent. 

Magnesium oxide (Sea Sorb 43, Food Ma¬ 
chinery Company , Westuaco Division , distrib¬ 
uted by chemical supply firms, or equiv¬ 
alent). Place 100 grams of the magnesium 
oxide In a large beaker, add 700 milliliters of 
distilled water to make a thin slurry, and 
heat on a steam bath for 30 minutes with 
intermittent stirring. Stir well initially to 
insure that all the adsorbent is completely 
wetted. Using a Buchner funnel and a filter 
paper (Schleicher Sc Schucll No. 697. or equiv¬ 
alent) of suitable diameter, filter with auc¬ 
tion. Continue suction until water no 
longer drips from the funnel. Transfer the 
adsorbent to a glass trough Lined with alumi¬ 
num foil (free from rolling oil). Break up 
the magnesia with a clean spatula and spread 
out the adsorbent on the aluminum foil In 
a layer about 1 centimeter to 2 centimeters 
thick. Dry for 24 hours at 180“ C. ±1* C. 
Pulverize the magnesia with mortar and pes¬ 
tle. Sieve the pulverized adsorbent between 
60-180 mesh. Use the magnesia retained on 
the 180-mcsh sieve. 

Celite S4S. Johns-Manvlllo Company, 
diatomaecous earth, or equivalent. 

Magnesium oxide-Celite 545 mixture 
(24*1) by teeiyHL Place the magnesium 
oxide (80-180 mesh) and the Celite 545 In 
2 to I proportions, respectively, by weight 
In a gloss-stoppered flask large enough for 
adequate mixing. Shake vigorously for 10 
minutes. Transfer the mixture to a glass 
trough lined with aluminum foil (free from 
rolling oil) and spread it out on a layer 
about 1 centimeter to 2 centimeters thick. 
Reheat the mixture at 1C0» C. ±1“ C. for 
2 hours, and store In a tightly closed flask. 

Sodium sulfate . anhydrous, A.CJi. reagent 
grade . preferably in granular form. For each 
bottle of sodium sulfate reagent used, estab¬ 
lish as follows the necessary sodium sulfate 
prewash to provide such filters required In 
the method: Place approximately 35 grams 
of anhydrous sodium sulfate In a 30-mllll- 
llter coarse, frltted-glass funnel or In a 05- 
m mime ter filter funnel with glare wool plug; 
wash with successive 15 -mlIl 111 Urr portions 
of the Indicated solvent until a 15 -mllllllter 
portion of the wash shows 0.00 absorbance 
per centimeter path length between 280 
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mu find 400 m* when tested as prescribed 
under "Organic solvents.** Usually three 
portions of wash solvent are sufficient. 

Before proceeding with analysis of a 
sample, determine the absorbance In a 5- 
centtmeter path cell between 230 ms and 400 
ms for the reagent blank by carrying out the 
procedure, without a was sample, at roam 
temperature, recording the spectra after the 
extraction stage and after the complete pro¬ 
cedure as prescribed. The absorbance per 
centimeter path length following the extrac¬ 
tion stage should not exceed 0.040 In the 
wavelength range from 230 m u to 400 m«; the 
absorbance per centimeter path length fol¬ 
low the complete procedure should not ex¬ 
ceed 0.070 in the wavelength range from 280 
m m to Q00 ms. Inclusive, nor 0 043 in the 
wavelength range from 300 ms to 400 ms 
If In either spectrum the characteristic ben¬ 
zene peaks in the 230 ms-280 ms region are 
present, remove the benzene by the procedure 
under "Organic solvents" and record absorb- 
sneo again. 

Place 300 milliliters of dimethyl sulfoxide 
In a 1-lltcr separatory funnel and add 78 
milliliters of phosphoric acid. Mix the 
contents of the funnel and allow to stand for 
10 minutes. (The reaction between the sulf¬ 
oxide and the acid Is exothermic. Release 
pressure after mixing, then keep funnel stop¬ 
pered.) Add 130 milliliters of isooctane and 
shake to preequilibrate the solvents. Draw 
off the individual layers and store In glass- 
stoppered flasks. 

Place a representative 1-kilogram sample 
of wax, or If this amount Is not available, 
the entire sample, in a beaker of a capacity 
about three times tho volume of the sample 
and heat with occasional stirring an s steam 
bath until the wax is completely melted and 
homogeneous. Weigh four 23-gram ±0.2 
gram portions of the melted wax In separate 
100-milliliter beakers. Reserve three of the 
portions for lster replicate analyses sa neces¬ 
sary. Pour one weighed portion Immediately 
after remelting (on the steam bath) into a 
300-millUttcr separatory funnel containing 
100 milliliters of the preequliibrated sulf¬ 
oxide-phosphoric add mixture that has been 
heated in the heating Jacket at a temperature 
Just high enough to keep tho wax melted. 
(Nora: In preheating the sulfoxide-acid 
mixture, remove the stopper at the separatory 
funnel at intervals to release the pressure.) 

Promptly complete the transfer of the 
sample to the funnel In the jacket with 
portions of the preequilibrated lsooctane. 
warming the beaker, if necessary, and using 
a total volume of Just 50 milliliters of the 
solvent. If the wax comes out of solution 
during these operations, lot the stoppered 
funnel remain In the jacket until the wax 
redUsolvcs. (Remove stopper from the fun¬ 
nel at Intervals to release pressure.) When 
the wax Is In solution* remove the funnel 
from the Jacket and shake It vigorously for 2 
minutes. Set up three 250-mllUllter sepa¬ 
ratory funnels with each containing 30 milli¬ 
liter* of preequilibrated lsooctane. After 
separation of the liquid phases, allow to cool 
until the main portion cf tho wax-lsooctane 
solution begins to show a pteclpltate. Oently 
swirl the funnel when precipitation first oc¬ 
curs on the inside surface of the funnel to 
accelerate thla process. Carefully draw off 
the lower layer, niter it slowly through a thin 
layer of glass wool fitted loosely In a filter 
funnel Into the first 250-mllllllters separa¬ 
tory funnel, and wash In tandem with the 
30-miUlllt*r portions of lsooctane contained 
In the 230-mlllllIter separatory funnels. 
Shaking time for each wash Is 1 minute. 
Repeat the extraction operation with two ad¬ 
ditional portions of the sulfoxide-add mix¬ 
ture. replacing the funnel In the Jacket after 
each extraction to keep the wax In solution 
and washing each extractive in tandem 
through the same three portions of lsooctane. 


RULES AND REGULATIONS 

Collect the successive extractives (300 mil¬ 
liliters total) in a separatory funnel (prefer¬ 
ably 2-11 ter). containing 480 milliliters of dis¬ 
tilled water, mix. and allow to cool far a few 
minutes after the last extractive has been 
added Add 80 milliliters of lsooctane to 
the solution and extract by shaking the fun¬ 
nel vigorously for 2 minutes. Draw off the 
lower aqueous layer into a second separatory 
funnel (preferably 2-liter) and repeat the 
extraction with 80 milliliters of lsooctane. 
Draw off and discard the aqueous layer. 
Wash each of the SO-mllhlltcr extractives 
three times with 100-mlill!ltcr portions of 
distilled water. 8haking time for each wash 
is 1 minute. Discard the aqueous layers. 
Pllter the first extractive through anhydrous 
sodium sulfate prewashed with lsooctane 
(see Sodium Sulfate under "Reagents and 
Materials** for preparation of filter) Into a 
200-mlllillter Rrlenmcyer flask (or option¬ 
ally Into the evaporation fla*k). Wash the 
first separatory funnel with the second 80- 
minillter lsooctane extractive and pass 
through the sodium sulfate. Then wash the 
second and first separatory funnels succes¬ 
sively with a 20-mUlllltcr portion of lsooctane 
and pass the solvent through the sodium 
sulfate Into the flask. Add 1 milliliter of 
n-hcxadecane and evaporate the lsooctane on 
the steam bath under nitrogen. Discontinue 
evaporation when not over 1 milliliter of 
residue remains. To the residue, odd a 10- 
mlliilltcr portion of lsooctane. reevnporato 
to 1 milliliter of hexadccane, and repeat this 
operation once. 

Quantitatively transfer the residue with 
lsooctane to a 25-mllllUter volumetric flask, 
make to volume, and mix. Determine the 
abeorbonoc of the solution In the 5-rcnti- 
meter path length cells compared to Isooc- 
tane as reference between 283 m/>-400 ms 
(take care to lose none of the solution In 
filling the sample cell). Correct the absorb¬ 
ance values for any absorbance derived from 
reagents as determined by carrying out the 
procedure without a wax sample. If the 
corrected absorbance does not exceed the 
limits prescribed In this paragraph (b). the 
wax meets the ultraviolet absorbance speci¬ 
fications. If the corrected obsorbance per 
centimeter path length exceeds the limits 
prescribed In this paragraph (b). proceed os 
follows: 

Quantitatively transfer the lsooctane ablu¬ 
tion to a 123-mlllllUcr flask equipped with 
24/40 Joint and evaporate the lsooctane on 
the steam bath under a stream of nitrogen 
to a volume of 1 milliliter of hexadecone. 
Add 10 milliliter of methyl alcohol and ap¬ 
proximately 0.3 gram of sodium borohydrlde. 
(Minimize exposure of the borohydrlde to 
the atmosphere. A measuring dip per may 
be used.) Immediately fit a water-cooled 
condenser equipped with a 24/40 Joint and 
with a drying tube Into the flask, mix until 
the borobydxldo is dissolved, and allow to 
stand for 30 minutes at room temperature, 
with intermittent swirling. At the end of 
this period, disconnect the flask and evapo¬ 
rate the methyl alcohol on the steam bath 
under nitrogen until the sodium borohydrlde 
begins to come out of the solution. Then 
add 10 milliliters of lsooctane and evaporate 
to a volume of about 2-3 milliliters. Again, 
add 10 milliliter* of lsooctane and concen¬ 
trate to a volume of approximately 5 milli¬ 
liters. Swirl the flask repeatedly to assure 
adequate washing of the sodium borohydrlde 
residue*. 

Pit the tetrafluoroethylene polymer disc on 
the upper part of the stem of the chroma¬ 
tographic tube, then place the tube with the 
disc on the suction flask and apply the vac¬ 
uum (approximately 135 millimeters lig 
pressure). Weight out 14 grams of the 2:1 
magnesium oxlde-Cellte 345 mixture and 
pour tho adsorbent mixture Into the chroma¬ 
tographic tube in approximately 3-centi¬ 
me ter layers. After the addition of each 
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layer, level off the top of the adsorbent with 
a flat glass rod or metal plunger by pressing 
down firmly until the adsorbent is well 
packed. Looeon the topmost few millimeters 
or each adsorbent layer with the end of a 
metal rod before the addition of the next 
layer. Continue packing In this manner 
until all the 14 grams of the adsorbent Is 
added to the tube. Level off the top of the 
adsorbent by pressing down firmly with a 
flat glass rod or metal plunger to make the 
depth of the adsorbent bed approximately 
12.5 centimeters In depth. Turn off the 
vacuum and remove the suction flask. Fit 
the 500-mllllllter reservoir onto the top of 
the chromatographic column and prewet the 
column by passing 100 milliliters of Uooc- 
tane through the column. Adjust the ni¬ 
trogen pressure so that the rate of descent of 
the lsooctane coming off of the column Is be¬ 
tween 2-3 milliliters per minute. Discon¬ 
tinue pressure Just before the last of tlio 
lsooctane reaches the level of the adsorbent. 
(Caution: Do not allow the liquid level to 
recede below the adsorbent level at any 
time ) Remove the reservoir and decant the 
3-mllllllter lsooctane coneentrate solution 
onto the column and with slight pressure 
again allow the liquid level to recede to barely 
above the adsorbent level. Rapidly com¬ 
plete the transfer similarly with two 8-mUll- 
lltcr portions of lsooctane. swirling the flask 
repcatodly each time to assure adequate 
washing of the residue. Just before the final 
6-mlllUitor wash reaches the top of the 
adsorbent, add 100 milliliters of lsooctane to 
the reservoir and continue the percolation 
at the 3-3 milliliter per minute rate. Just 
before the lost of the lsooctane reaches the 
adsorbent level, add 100 milliliters of 10 per¬ 
cent benzene in lsooctane to the reservoir and 
continue the percolation at the aforemen¬ 
tioned rate. Just before the solvent mlxturo 
reaches adsorbent level, add 25 milliliters of 
20 percent benzene In lsooctane to the reser¬ 
voir and continue the percolation at 2-3 mil¬ 
liliters per minute until all this solvent mix¬ 
ture has been removed from the column. 
Discard all the elution solvents collected up 
to this point. Add 300 milliliters of the 
acetone-benzene-water mlxturo to the reser¬ 
voir and percolate through the column to 
elute the polynuclear compounds. Collect 
the eluate In a clean 1-liter separatory fun¬ 
nel. Allow the column to drain until most 
of the solvent mixture Is removed Wash the 
eluate three times with 300-mUUUter por¬ 
tions of distilled water, shaking woll for each 
wash. (The addition of small amounts of 
sodium chloride facilitates separation.) 
Discard the aqueous layer after each wash. 
After the Anal separation, filter the residual 
benzene through anhydrous sodium sulfate 
prewashed with benzene (see Sodium sulfaU 
under "Reagent* and Materials" for prepa¬ 
ration of filter) into a 250-milllllur Krlcn- 
meyer flask (or optionally Into the evapora¬ 
tion flask). Wash the separatory funnel 
with two additional 20-mllUUter portions of 
benzene which are also filtered through the 
sodium sulfate. Add 1 milliliter of n-hexa- 
decono and completely remove the benzene 
by evaporation under nitrogen, using tho 
special procedure to eliminate benzene as 
previously described under "Organic Sol¬ 
vents.** Quantitatively transfer tho residue 
with lsooctane to a 25-miniltter volumetric 
flask and adjust to volume. Determine the 
absorbance of the solution in the 5-centl- 
rnctcr path length cells compared to lsooc¬ 
tane n* reference between 260 ms-400 m*. 
Correct for any absorbance derived from the 
reagents as determined by carrying out the 
procedure without a wax sample. If either 
spectrum shows the characteristic benzene 
peaks In the 250 m*- 260 ms region, evaporate 
the solution to remove benzene by the pro¬ 
cedure under "Organic Solvents." Dissolve 
the residue, transfer quantitatively, and ad¬ 
just to volume In Lsooctane In a 25-milU- 
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RULES AND REGULATIONS 


liter volumetric flaak. Record the absorb- 
once again. IX the corrected absorbance does 
not exceed the limits prescribed in this para¬ 
graph (b). the wax meets the ultraviolet 
absorbance specifications. 

(c) Petroleum wax may contain any 
antioxidant permitted in food by regu¬ 
lation* issued in accordance with section 
409 of the act. In an amount not greater 
than that required to produce its in¬ 
tended effect. 

<d> Petroleum wax is used or Intended 
for use as follows: 

Use 

In chewing gum base, 
as a masticatory 
substance. 

On cheese and raw 
fruits and vege¬ 
tables as a pro¬ 
tective coating. 

As a deXoamer In 
food. 


Limitations 
In an amount not to 
exceed good manu¬ 
facturing practice. 
Do. 


In accordance with 
I 121.1099. 


§121.1157 Prednisone. 

A tolerance of zero is established for 
residues of prednisone in milk from dairy 
animals 

§ 121.1158 Itclhy Ipa raise n. 

A tolerance of zero U established for 
residues of methylparaben in milk from 
dairy animals. 

§ 121.1159 Propylparaben. 

A tolerance of zero is established for 
residues of propylparaben in milk from 
dairy animals. 

§ 121.1160 Ilydroxypropyl cellulo*e. 

The food additive hydroxypropyl cel¬ 
lulose may be safely used in food, except 
standardized foods that do not provide 
for such use. in accordance with the 
following prescribed conditions: 

(a) The additive Is a cellulose ether 
containing propylene glycol groups at¬ 
tached by an ether linkage and contains, 
on an anhydrous basis, not more than 
4,6 hydroxypropyl groups per anhydro- 
glucose unit. The additive has a mini¬ 
mum viscosity of 75 centipolses for 5 per¬ 
cent by weight aqueous solution at 25* C. 

(b) The additive Is used or intended 
for use as an emulsifier, film former, pro¬ 
tective colloid, stabilizer, suspending 
agent, or thickener, in accordance with 
good manufacturing practice. 

§121.1161 Ethylene oxide polymer. 

The polymer of ethylene oxide may 
be safely used as a foam stabilizer in fer¬ 
mented malt beverages in accordance 
with the following conditions. 

(a) It is the polymer of ethylene 
oxide having a minimum viscosity of 
1,500 centipolses in a 1 percent aqueous 
solution at 25' C. 

(b) It Is used at a level not to exceed 
300 parts per million by weight of the 
fermented malt beverage. 

(c) The label of the additive bears 
directions for use to insure compliance 
with paragraph <b) of this section. 

§ 121.1162 Calcium laclobionntc. 

The food additive calcium lactoblonate 
may be safely used in food in accordance 
with the following prescribed conditions: 

(a) The food additive is the calcium 


salt of lactobionlc acid <4-</J, D-galac- 
tosido) -D-gluconic acid) produced by 
the oxidation of lactose. 

<b) It is used or intended for use as 
a firming agent in dry pudding mixes at 
a level not greater than that required to 
accomplish the intended efTect. 

§ 121.1163 Natural flavoring substances 
amJ natural »tib*1ancm used in con¬ 
junction with (Inform 

Natural flavoring substances and nat¬ 
ural adjuvants may be safely used in food 
in accordance with the following con¬ 
ditions. 


(a) They are used in the minimum 
quantity required to produce their in¬ 
tended physical or technical efTect, and 
in accordance with all the principles of 
good manufacturing practice. 

(b) In the appropriate forms (plant 
parts, fluid and solid extracts, concretes 
absolutes, oils, gums, balsams, resins, 
olcoreslns, waxes, and distillates) they 
consist of one or more of the following, 
used alone or in combination with fla¬ 
voring substances and adjuvants gen¬ 
erally recognized as safe in food, pre¬ 
viously sanctioned for such use, or regu¬ 
lated in any section of this Subpart D. 


Common nom* 


Althea root and ftowrr*. 

Arayrl* (West Indian sanrlaJ. 

wood). 

Arnica flowers-- 

Artemisia (wormwood) 


Artichokel*«ve« . .. 

white (Clnt d’ahe- 

Ule). 

Benrotn rv*tn .— 


ItUckt-wy lark _—.. 

Boronia flower*_ 

fluchu leave*.... 

Buckbean loaves --- 

Cnknut---- 

Caitunba root . . .. 

C'oxnplx* tree-►-—.. 

Co*ura afmli- 

Cassle flower* . 

CMfdta, Mack 
Cedar. white (arbor-vitae), 
leave* and t*lp 

Centaur y.... 

Cherry pit*.. 

Cherry-laurel leave*. 

C birat*... 

Cinchona, red, task...._.. 


Cinchona, yellow, tart. 


Copaiba—... 

Cart may .«...— 

Co*? u* root....,___ 

Cutab- .—. 

Cun ant, block, bud* and 
knees. 

Havana __ 

Dill, «t%dtnn .. , . rf J 

Dittany (fnxlneBo) root*...— 

Dittany Of Crete-......... 

Kldrc tree leave*---- 

Kkcuinpon* rhizome and 
root*. 

Flcmi -.-- 

Frier* on.-. 

Kucalynto* globulus leave*. 
Fir nredlcf and 

twirs. 

Fir, baiaam, needles and 
twigs. 

Gnlufigu, greater.;.. 

Oaitanunj .... 

Gamble (catechu, pale)- 

Ocnet Bower*..— 

Gentian rhlwmje and roou ... 

Gentian, strode**.. 

Germander, rlmmoedrys.._ 

Oennander, golden.. 

llunloc.... 


OutnoA... 

Haw. black, hnrk_.. 

Hemlock needle* and twigs.. 

Hyacinth fkw*n_...... 

Iceland tnow...,^.. 

Iroperatorla.. 

I vo... . 

LabJaruun.. 

Lrtnao verbena. 


Scientific name 


AUke * rvfflrioe/M L. 
.(myrh 6* Uamiftr* L. 


Limit Allots 


.Irak* iae»f«a* L», A. fulgent f’nr»h. A 
Kxurkt Greene, or A. tariifut* Hooker. 
Ariemith fpp .... 


C'ynaru KotfmuM L. 
Api* iu//h/«rj L. 


In alcoholic beverages only. 

Jn alcobolk bevrrnco* only; tv* 
more than ID p.p.m. thuynu m 
the finished beverage. 

In alcoholic tavemgrs only 


Stftai l+n;ain Dr yonder, 5t pamJltloruutue 
rrrkinf, A (oobanutt (Pierre) Cralb ei 
llartwlrh.er other sptx of the Section .L*Mo- 
Xyraj of the pro us St gnu. 

Kuhn*. taction Fubo fur. 
ftaroah mcpMflgiaa Nee*. 
ftarttem a Unrtl el W'endl., ft rrena- 

fate (L.) IT«ok n or ft semtifoh* Wllld. 

A/ntfoafArs trifoliate L... 

leucadrrutrou L. and other MtUh 
lew* tpp. 

Jateaehlx* pel net a (Lam.) MVm ... 

nttiMfaotaai* cant/Aar* (L.) Necstt Kbcnn. 

/Heotau* (wrtAian* DC... 

Acacia fanut tm-i (I,.) WUId. 

Acacia enierA* Wlfld. 

Tka/i uctttnmlu L... 

Cmtaurfam mmtet/atum GUlh 
/Voavi *riuM L. or #\ mast** L. 

Prnnut L....„. 


Nverfia (hint* Buch -Horn... 

OnrAcu* racrtrvbr* l*av. or IX* hybrid*™ 


CIucMmm Iclgcriana Moeus, C cabmen WodeL, 
or hybrid of these with other «pp. at Ohs- 
rAowa. 

South American fpp. of Cvveijfi* L.. 

ftriMtidleautiiMNaUe L __....... 

.%assure* lapu* Clarke. 

mfkeA* L. t 
ftitHM aigmtn L. 


In alcohoUc leverage* only. 


In alcoholic beverages only. 
Safrotc free. 


Net mors Chon Id p.p m. thujone 
tn Dir finished food 

In akobotk leverages only. 

Not lo exceed 26 p.p.m. prumfe 

•rtl. 

Not tn exceed 26 p.p.m. prussic 
odd. 

In akobolfc Icvemgcionly. 

In beverage* only, not rocra than 
S3 p.p.m. total cinchona alkaloids 
In finished beverage. 

In beverage* only: not mors than 
S3 pp.ro total cinchona alkaloids 
In finished beverage. 

In okohollc beverage* only. 


Artemith p*Uen» Wall. 

AMt\um so»* Kcub </*ruc«doaaia erartMent 
Bentti. et Hook, .tnet*am grorcefcas L.). 

Ihetommu tUhru L---- 

Griptrnam tictnmnua L. 

Samhmau aigra L ----—... 

/aula heJemium L. ---- 


In alcoholic beverages only. 

In aloohollc tavertigo* only, not t" 
exceed 25 p.p.ro. prusek add 
In alcoholic bewragv* only. 


Cannrittm cotnmaas L. or C. Ituanknm Mlq. 

eanrdmtu L..... 

AValnisi §UtxU*s LabiD--.... 

AUtt efhtric* Lcdcb., A. afta Mill ,.t.socJUBn- 
eti» Maatcrs or A- nuifrinn* Mlyata ct 
Kudo. 

Abin ea/samra (L ) Mill 


Alania gaJaaga WlUd__ 

FeruU p'tib»*f4us Bole? et Huber oxkS oibre 
first* 5pp. 

Cacarl* Roxb, 

Sp*ftium/v*crun L. 
i/eniiar.a lute* U 

Ven/wr.a untuht L. 

Truer Jam ckuraor^ryt L 

Truer Jam foJium L_ 

Oueiocum o/nda*fr L. t O. senfua L-, ftuftuiu 
—rmteati Lor. 

PmuUtui* ntpan* HBK. 

I bSurn bm pruai/obum L. 

TWa roperfmrU CL.) Carr, or T. hrteropKfU* 
(Raf.) 8ar«. 

I/focinikue crunt*ll$ L. 

Celraria itlanSic* Ach_...—......._^ 

f’eueedanum oetrvlht u«a (L.) Kocb (/mpere- 
tori* adruMttim L.). 

Achillea TA»*ck*tn Jacq..*..., 

Ctsf us spp. 

Itppia dMorfora IIDK. 


la alcohoUc beverages only. 


In akohollc beverage* only. 
Do. 

Do. 


In alcobolk beverage* only. 
Do. 


Do. 

In alcobolk beverages only. 
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Cotmnon name 


Scientific name 


Limitations 


IJnaloe wood. 


Rurtrra detfvcAiane fobs. and other Buffer* 


Linden boras__ 

I, or*®*....... 

Maidenhair *ro_ 

mount iUn_ 

(Mark w»utr i flourn. 
Muilrla flowers... 

Myrrh--- 

Myrtle leave*. . 

Oak, rnrUah. wood _ 

Oak. wHle, chips.. .. 

Oak moas ... 

ohbantim.., 

Orris roof. 

Tanfly . . 

Vatehouly.. 

Froch lea res . 

Pennyroyal. American .. 

Pennyroyal, Fnmpran .. 

line, dwarf, oerdlee and 
twill 

Plnr^Pcotch, needles and 

PltwwMto, hark...__ 

Poplar buds.... 

Qoifla . ... 

Quebracho bark.._ _ 

RhaUny root™ . 

Rhubarb, mrden root. 

Rhubarb root.. 




Ro*eIb...____ 

h\*ndalwood, white (yellow, 
or Fart Indian), 
FanafarOla__ 


Fftsrafla* leave*__ 

Senna, Alexandria.. 

N r pent art* (Virginia make- 

root). 

Slmaruba bark. 

F rut kc root. Canadian (wfld 
risifCf)- 

F(truer needles and twigs..... 

Floras Cstyras),... 

Taccess (marigold).......... 

ThUtlr. Idesscd (botythUMe) 
capitalut (Spanish 
“origanum’'). 

Tolu_ _ 

Tur pontine..... 

Valerian rhixome and roots. 

V eronkw.. 

Vervain, 

Vetinr_ 

Violet, Swiss.... 

Wnodmfl, nmt_ 

Yarrow...,... 

Yocca. Josh un-tree. 

Yucca, Mohave_ 


yJ* 'PP------- 

lenrticum <4*rt*aU Koch. 

Ailutrtum capWur-trums t - 

Acer tpKtihi m Lam. 

Acacia tf/rtrrrea* WlUd. var. teetbate, 
I’wfowraia pUauu4des L. or V, tkaplfrrme 
Fflhrod. 

('orta<ipAenj moIr-.ol Fast, C. nbpttnica 
(I'rrv) FnfL, tie other C'ommipAm* *pp, 

Mirtnstttnrxvnti L.... 

Oi.trtut ttfjxa L................. . 

Oner rat s/he I. 

i>enHA frvnottri (L,) Ach., E. fwfuroetn (L.) 

Vann, and other lichens. 

IhitrrtiHs ccrfert I trd* and cither PonretHa 

fpfx. 

frit pttmnnltn L (Including Its variety flee- 
eitfriM Dykes) and / paUida Lain, 

Vhi* torch* L.... 

PoatOemcn caUtm I'etith and P. ktwtmamt 

Pentb. 

Prtftu ptnica (1*.) Roisch...... 


If*'tom* ptiteptaUe* (L.) Pen__ 

\trutha frutrfium L__,__ 

Plane rrxugo Tuna var. pumiha (llarnke) 
/enari. 

Pinut rffrrrtrit L. 

Z’lllW ttrohuj I.... 

Populmt bahami/era h.(P titeamahactc Mill.), 
r nrmtkanr All., or P. nigr* L, 

/Vr«r*na ticelm (Hw.) planch, or QmiAi 


AtTitarptrrrut quftjratkeMancn Echlecht, or 
/(fu ft* or Ate lermtcH Giisrh), 

Krttmtria triani*rn Hull ct Tav. or K. argen/ro 
Mart. 

Rkenm rh*t**Hcuu • .............. 

Pkntm a/finnale Bdk» R paleiefesi L, or 
other tpp. irtorptlrr R, rkapemtteum L.) or 
hyhrtdk of Pkntm crown in China, 
ff^rrus talari I*a L.,,..., 
tuniclum ntfrum L__ 


Rmilcr vnAclochtaelcHa Mill., (Mexican 
parflla). X math K'131In ct Morton (Hon- 
duma rarsaporilla). X. trtmtfuea Ktinih 
fFeuadorean raraporillsL or undetermined 
Smiler rpP- < Kcusdoncwn or Centra. 
American farmparilta). 

•Sceor/ra* a/finfam (Nutt.) Neat... 

Caaera cruft*Ha Drkk. . .. 

AritUicchra ter pent aria L... 

5*moruAa amora Auhl.. 

Awvm ennadenae L. 

Pice a cianca (Mornch) Vo» or P. mar tan a 

(Min.) BSP. 

U^uidctn!wr enenlalle Mill, or L. UyrnHflua 

Thgecee j etui a L., T. err etc L,, or T. minute 
L. (T. etcnetulifm Schmnk). 

C aiene ^ewe^Jrftt* 1___ _- 

Tkymae capJctut liofTmg. ct Iduk. 

M$rarptcc bofremnm (L.) Harmx. 

Plain irduttni Mill, and otta^r /fiaae spp. 
which yield ter none oils eiclualvely. 

Vaicrhm* |... 

Venmtaa tfhndt* L_______ 

IVrVin o fPcinclU L_... 

IVflr/rior ri:auici/,rt Stnpf .. 

tToia cmlorrtTtu !. . 

ArrervU etoreta 1. .. 

AehUln nilleftilum L... 


Vwcra trrrifoltm Fnrrlm ... 

Yaeeti i, i fr era Bocal ex Ortgios ( Y. wokcrea- 
rteSargd. 


In alcoholic beverages only. 
In alcoholic beverages only. 

In alcoholic beverages only. 


In alcoltolic beverage* only. 

In alcoholic beverages only. 

Not more than 10 p.pjn. thujons 
In the finished food. 


In alcoholic beverages only. 

In alcoholic beveragea only; not to 
exceed 23 p.pjn. prussic add. 

In aloohoUe baveragrs only. 


In aloohoUe levemges only. 
Do. 


Ackfaepeii fare«f;fl (Grtscb.) Engl. 
In alcoholic beverages only. 

Do. 


Safroto frx*. 

In alcoholic Umagrscnly. 
In alcoholic leverage* only. 


As oil only. 

In alcoholic leverages only. 


In alcoholic beverages only. 

In alrohoUc beverages only. 

Do. 

In hcvcraiTfs onlr. not more than 
10 p p.m. thujonr in tho fintslicd 
beverage. 


§ 121,1161 Synthetic flavoring sub- 
stunres and adjuvants. 

Synthetic flavoring substances and 
adjuvants may be safely used in food In 
accordance with the following conditions. 

(a) They are used in the minimum 
quantity required to produce their In¬ 
tended effect, and otherwise In accord¬ 
ance with all the principles of good man¬ 
ufacturing practice. 

<b) They consist of one or more of the 
following, used alone or In combination 
with flavoring substances and adjuvants 
generally recognized as safe in food, 
prior-sanctioned for such use, or regu¬ 


lated by an appropriate section in Sub¬ 
part D of the food additive regulations. 

Acetal; acetaldehyde diethyl acetal. 
Acetaldehyde phencthy! propyl acetal. 
Acotanlsole; 4'-mcthoxyncetophcnon«. 

Adipic acid; 1.4-butanedlcarboxyiic add. 
Aliyl anthranllate. 

Ally! clnnamate. 

Aliyl cyclohexaneacetate. 

Aliyl cyclohexancbutyrate. 

Aliyl cyclohexanehexAnoate. 

Aliyl cydohcxanepropionate, 

Aliyl cydohexanevalerate. 

Aliyl disulfide. 

Aliyl 2-ethylbutyrnte. 

Aliyl a-lonone; 1 - (2.6.6-trtmethyl-2-cyclo- 
hexen-l-yl) -1,6-hep Ladle ne-3 -one. 


Aliyl leothlocyanate; mustard oil. 

Aliyl laovalcrate. 

Aliyl mercaptan; 2-propenc-l-thiol. 

Ally! nonanoote. 

Ally! octanoate. 

Ally! phenoxyaceute. 

Ally! phenylacetato. 

Aliyl propionate. 

Aliyl sorbite; aliyl 2,4-hexadi<moate. 

Aliyl su'ftdc. 

Aliyl tlglato; aliyl frang-2-methyl-2-bu- 
tenoate. 

Aliyl 10-undccenoAte. 

Ammonium laovalcrate. 

Ammonium aulflde. 

Amyl alcohol; pentyl alcohol. 

Amyl butyrate, 
c-Amy Icinnom aldehyde. 
a*Amylclnnamaldehyde dimethyl acetal. 
«-Amylclnnamvl acetate. 
a-Amylrlnmtmyl alcohol. 
a-Amylclnnamyl formate. 
a-Amyldnnomyl lao vale rate. 

Amy! formate 
Amyl heptanoate. 

Amyl hexanoate. 

Amyl octanoate. 

AnUole; methoxybenzene. 

Anisyl acetate. 

Anlsyl alcohol; p>methoxybcnzyl alcohol. 
Anlsyl butyrate. 

An lay 1 formate. 

Anlsyl phenylacetate. 

AnUyl propionate. 

Benzaldehyde dimethyl ooetol. 

Bcnzaldehyde glyceryl acetal; 2-phenyl-m- 
dloxan-5-ol. 

Benzaldehyde propylene glycol acetal; 4- 
methyl-2-phenyl-m-dloxolone. 

Benzoin; 2-hydroxy-2-phonylaceLophcnone. 
Benzophononc; diphenylketone. 

Benzyl acetate. 

Benzyl acetoacctate. 

Benzyl alcohol. 

Benzyl benzoate. 

Benzyl butyrate. 

Benzyl clnnamate. 

Benzyl 2.3-dimethylcrotonate; benzyl meth¬ 
yl UgiAte. 

Benzyl formate. 

S-Benzyl-4-heptanone; benzyl dlpropyl 
ketone. 

Benzyl lsobutymte. 

Benzyl iso valerate. 

Benzyl mercaptan; a-toluenethlol. 

Benzyl methoxyethyl acetal; acetaldehyde 
benzyl fl-methoxycthyl acetal. 

Benzyl phenylacetate. 

Benzyl propionate. 

Benzyl salicylate. 

Birch tAr olL 
Borneo!; d-camphanol. 

BornyI acetate. 

Bomyl formate. 

Bornyl Isovalerate. 

Bomyl valerate. 

2-Butanone; methyl ethyl ketone. 

Butter adds. 

Butter esters. 

Butter starter distillate. 

Butyl acetate. 

Butyl acctoacetate. 

Butyl alcohol; l-butanol. 

Butyl anthranllate. 

Butyl butyrate. 

Butyl butyrynictate; lactic add, butyl es¬ 
ter, butyrate. 
a-Butyldnnomaldehyde. 

Butyl clnnamate. 

Butyl 2-dcccnoate. 

Butyl formate. 

Butyl heptanoate. 

Butyl hexanoate. 

Butyl p-hydroxybenzoate. 

Butyl Uobutyrate. 

Butyl Iso valerate. 

Butyl lactate. 

Butyl laurnte. 

Butyl levullnmte. 
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Butyl phenylacetate. 

Butyl propionate. 

Butyl stearate. 

Butyl sulfide. 

Butyl 10-undecenoate. 

Butyl valerate. 

Butyraldchyde. 

Cadlnene 

Camphene; 2.2-dlmethyl-3-mcthylencnQr- 
bomane. 
d-Camphor. 

Carvarrol; 2-p-cymcn.oI. 

Carvcal; p-mentha-6.8-dien-2-ol. 

Carvocryl ethyl ether: 2-ethoxy-p-cymcne. 
4-Carvomenthcnol; 1 -p-roen then-4-ol; 4- 

terplnenol. 

Carvyl acetate. 

Carvyl propionate. 

/f-Caryophyllcne. 

1.4- Cineole. 

cuummaldehyde ethylene glycol acetal. 
Cinnamic add. 

Clnnamyl acetate. 

Clnnamyl alcohol: 3-phenyl-2-propen-l-ol. 
Clnnamyl anthranilate. 

Clnnamyl butyrate. 

Clnnamyl clnnomate. 

Clnnamyl formate. 

Clnnamyl Uobutyrate. 

Clnnamyl Isovalerate. 

Clnnamyl phenylacetate. 

Clnnamyl propionate. 

Cltral diethyl acetal: 3.7-dlmethyl-2,6-oe- 
tadicnal diethyl acetal. 

Cltral dimethyl acetal; 3.7-dlmethyl-2.8- 
octadlenal dimethyl acetal. 

Cltronellnl; 3,7-dlmethyl-6-octenal; rhodlnal. 
Cltronollol; 3,7-dlmetbyl-0-octen-l-ol; d- 
cltronellol. 

Citronelloxyacetaldehyde. 

Citronellyl acetate. 

Cltronellyl butyrate. 

Citronellyl formate. 

Cltronellyl Isobutyrate. 

Citronellyl phenylacetate. 

Cltronellyl propionate. 

Cltronellyl valerate. 
p-CresoI. 

Cum In aldehyde; cumlnal; p-laopropyl benx- 
aldehyde. 

Cyclohcxanreicctlc acid. 

Cyclohexnneetbyl acetate. 

Cyclohexyl acetate. 

Cyclohexyl anthranilate. 

Cyclohexyl butyrate. 

Cyclohexyl ctnnomate. 

Cyclohexyl formate. 

Cyclohexyl laovalcrate. 

Cyclohexyl propionate. 
p-Cyinene. 

7 -Decalactone; 4-hydroxy-decanolc add. y- 

Uctone. 

fl-Decalactone; 5-hydroxy-decanoic add, 4- 
lactone. 

Decanal dimethyl acetal. 

1- Dccanol ; decyllc alcohol. 

2- Deccnal. 

Decyl acute. 

Decyl butyrate. 

Decyl propionate. 

Dlbenxyl ether. 

4.4- Dlbutyl-r-butyrolactone; 4,4-dlbutyl-4- 
hydroxy-butyrlc add, y-lactona. 

Dlbutyl scbocate. 

Diethyl malate. 

Diethyl aehacate. 

Diethyl aucclnate. 

Diethyl tartrate. 

2.5- Dlethyl te trahydrof uran. 

Dlhydrocarveol; 8-p-menthen-2-ol; ti¬ 
mothy!-3-Uopropenylcyclobcxanol. 

Dlhydrocarvone. 

Dlhydrocarvyl acetate, 
m-Dim ethoxy benzene. 

p-Dimethoxybenzene; dimethyl hydroqul- 
none. 

2,4-Dlmethylacetopbenone. 
a,a-Dlmcth vl benzyl Uobutyrate; phenyldl- 
methylcarbinyl Uobutyrate. 


RULES AND REGULATIONS 

2.6- Dlmcthyl-S-heptenal. 

2,8-Dlmethyl octanal; leodecylaldehyde. 

3.7- D:methyl-l-ocUnol; tetrahydrogeranlol. 
«.a-Dlmethylphenethyl aceute; benzyipropyl 

acetate; bcnzyldimethylcarbinyl aoexate. 
o,a-Dlmethylphencthyl alcohol; dimethyl- 
benxyl carblnol. 

a.a-Dlmctbylphenethyl butyrate; benzyldi- 
methylcarbinyl butyrate. 
iMf-Dlmethylphenethyl formate; bcnxyldl- 
mcthylcarblnyl formate. 

Dimethyl tucclnate. 

l*3-Dlphcnyl-2-propanane; dibenzyl ketone, 
delta-Dodecaiaetone: 5-hydroxydodecanolc 

add. ddtalactone. 

7 -DodocalActone; 4-hydroxydodecanolc add. 

>-lactone. 

2-Dodecenal. 

E-.tragole. 

p-Ethaxybenzaldehyde. 

Ethyl acetoacetate. 

Ethyl 2-acetyl-3-pbenylpropIonate; ethyl- 
benzyl acetoacetate. 

Ethyl aconitate. mixed esters. 

Ethyl acrylate. 

Ethyl p-anUate. 

Ethyl anthranilate. 

Ethyl benzoate. 

Ethyl benzoyl acetate. 

a-Bthylbenzyl butyrate; a-phenylpropyl 
butyrate. 

2-Ethylbutyl acute. 

2-Ethylbutyraldehyde. 

2-Ethylbutyrlc add. 

Ethyl cinn&mate. 

Ethyl cyclohexaneproplonaie. 

Ethyl deennoate. 

Ethyl formate. 

2-Ethylfuran. 

Ethyl 2-furanproplonate. 

4-Ethylgualaool; 4-cthyl-2-methoxypbenol. 
Ethyl heptanoate. 

2-Ethyl-2-heptenal; 2-ethyl-3-butylacroldn. 
Ethyl bexanoate. 

Ethyl Uobutyrate. 

Ethyl Iso valerate. 

Ethyl UcUte. 

Ethyl laurate. 

Ethyl levuUnnte. 

Ethyl 2-methylbutyrate. 

Ethyl myrUiute. 

Ethyl nitrite. 

Ethyl nonanoate. 

Ethyl 2-nonynoate; ethyl octyne carbonate. 
Ethyl octanoate. 

Ethyl oleate. 

Ethyl phenylacetate. 

Ethyl 4-phenylbutyTate. 

Ethyl 3-phenylglyddate. 

Ethyl 3-phenylproplonate; ethyl hydro- 
clnnamato. 

Ethyl propionate. 

Ethyl pyruvaU. 

Ethyl salicylate. 

Ethyl sorbs te; ethyl 2.4-hexadlenoate. 

Ethyl tlglate; ethyl fran*-2-methyl-2-bu- 
tenoate. 

Ethyl 10-undecenoate. 

Ethyl valerate. 

Eucnlyptol: IB-epoxy-p-menttoane; ctneole. 
Eugenyl benzoate. 

Eugenyl formate. 

Eugenyl methyl ether; 4-allylveratrole; 
methyl cugenol. 

Parncsol; 3.7.11-trimethyl-2,0.10-dodecatrlen- 
l-ol. 

d-Fenchone; d-1.3.3-txlme thyl-2-nor boma- 
none. 

Penchyl alcohol; l,3,3-trlmethyl-2-norborna- 
nol. 

Pormlc add. 

(2-Furyl) -2-propanone; furyl acetone. 
l-Euryl-2-propanone; furyl acetone. 

Fusel oil, refined (mixed amyl alcohoU). 
Oeranyl acetoacetate; fraru-3.7-dlmethyl-2, 
6-octadlen-l-yl acetoaoeute. 

Oeranyl benzoate. 

Oeranyl butyrate. 

Oeranyl formate. 


Oeranyl hexanoate. 

Oeranyl Uobutyrate. 

Oeranyl lsovalerate. 

Oeranyl phenylacetate. 

Oeranyl propionate. 

Glucose pentaacctatc. 

Glyceryl monooleate. 

Guolacol; •-me thoxy phenol. 

GunUcyl phenylacetate. 

7 -Hcptalnctone; 4-hydroxy hep tanolc acid, 
n -lactone. 

Kept.'.nal; enanthaldchyde. 

Heptanal dimethyl acetal. 

Heptanal 1,2-glyceryl acetal. 
2.3-Heptanedlone: acetyl raleryl. 

3-HrptanoI. 

2- Kcptonone; methyl amyl ketone. 

3- Hcptanone; ethyl butyl ketone. 

4- Hcptanone; dlpropyl ketone. 

Keptyl acetate. 

Hcptyi alcohol; cnanthlc alcohol. 

Heptyl butyrate. 

Heptyl clunamate. 

Hcptyi formate. 

Heptyl Uobutyrate. 

Heptyl octanoate. 

1- Hcxndccanol; cetyl alcohol. 

*-6-nexadccenlactone; 18-hydro ry-fl-hex.' - 

decenolc add. *-lactone; ombre ttollde. 

7 -Hex aloe tone; 4-hydroxyhexanolc add. v- 
lactone; tonfrnlldc 
Hexanal; caprolc aldehyde. 

2A-Hexanedlone; acetyl butyryl. 

Uoxanolc acid; caprolc add. 

2- Hexcnal. 

2- Hexen-l-ol. 

3- Hexen-i-ol; leaf alcohol. 

2- Hexen-l-yl acetate. 

3- Hcxonyl lsovalerate. 

3- Hcxcnyl 2-mothylbutyrate. 

Hexyl acetate. - 

2-Hexy 1-4-ace toxy te trah y drofuran. 

Hexyl alcohol. 

Hexyl butyrate. 
s-Hcxylclnniunaldehyde. 

Hoxvl formate. 

Hexyl hexanonte. 

Hexyl lsovalcratel. 

Hexyl 2-methylbutyrnte. 

Hexyl octanoate. 

Hexyl propionate. 

Hydroxycltronellal: 3 . 7 -dimethyl-7-hydroxy- 
octanal. 

Hydroxycltronellal diethyl acetAl. 
Hydroxycltronellal dimethyl acetal. 
Hydroxydtronellol; 3.7-dlmethyl-1,7-octane- 
dlol 

N - (4-Hydroxy-3-methoxybenzyl) - nonana- 
mlde. pelargonyl vanlllylamlde. 

5- Hydroxy-4-odanone; butyroln. 

4- (p-Bydroxyphenyl-2-butanonc; p-hydroxy- 
bcnzyl acetone. 

Indole. 

«-Ionone, 4 -( 2 , 6 , 6 -trlmethyl- 2 -cyclohexen-l- 
yl) -3-buten-2-one. 

/ 3 -Ionone: 4 -( 2 . 8 . 0 -trlmcthyl-l-oydahcxen- 

1-yl) -3-buten-2-one. 

a-Irone; 4-(2 f 3.8.0-tctramethyl-2-cyclohex- 

ene-l-yl) -3-butcn-2-o n e ; C-m ethyl- 
lonone. 

Isoamyl acetate. 

Isoamyl acetoacetate. 

Isoamyl alcohol; Uopentyl alcohol; 3-methyl- 
1-butanol. 

Isoamyl benzoate. 

Isoamyl butyrate. 

Iitoamyl clnnamate. 

I&oomyl formate. 

Isoamyl 2-furanbutyrate; a-Uoamyl furfuryl- 
proplonate. 

Isoamyl 2-furanproplonate; a-ieoamyl fur- 
furylacetate. 

Isoamyl hexanoate. 

Ison my l Uobutyrate. 

Isoamyl lsovalerate. 

Isoamyl laurate. 

Isoamyl nonanoate. 

Isoamyl octanoate. 

Isoamyl phenylacetate. 

Isoamyl propionate. 


FEDERAL REGISTER. VOL 30, NO. 247—THURSDAY, DECEMBER 23. 1965 













ifoAmyl pyruvate. 

Isoamyl salicylate. 

Isoborneol. 

Ioobornyl acetate. 

Uobornyl formate. 

I.<ibornyl Iso vale rate. 

Iso bora yl propionate. 

Isobutyl acetate. 

Isobutyl acctoaccUte. 
laobutyl alcohol. 

Isobutyl angelate; lsobutyl dj-2-methyl-2- 
butenoate. 

Isobutyl an ih ran Hate. 

Isobutyl benzoate. 

Isobutyl butyrate. 

Isobutyl clnnamate. 

Isobutyl formate. 

Isobutyl 2-furanpropionate. 

Inobutyl heptanoate. 

Isobulyl hexanoate. 

Isobutyl Isobutyrate. 

a-lxobutylphcncthyl alcohol; lsobutyl benzyl 
caxblnol; 4-methyl-l-phcnyl-2-p©nUnol. 
Isobutyl phenylacetate. 

Isobutyl propionate. 

Xsobutyl salicylate, 
loobutyraldcb yde. 

Isobutyrlc acid. 

Isoeugenol; 2-metboxy-4-propenylphenol. 

1- ocugenyl acetate. 

Isoeugenyl ethyl ether; 2-cthoxy*5*propenyl- 
anlaole; ethyl Isoeugenol. 

Iwxmgcnyl formate. 

Isoeugenyl methyl ether. 4-propenylvera- 
trole; methyl isoeugenol. 

Isoeugenyl phenylacetate. 

a-Isomelhylionone; 4-(2.fl.0-trlmethyl-2-cy- 
clohexen-!-y!) -3-mothyl-3-buton-2-o n e ; 
methyl y-lonone. 

Isopropyl acetate 
P-Isopropylocetophenone. 

Isopropyl benzoate. 

p-Iso propyl benzyl alcohol; cumlnlo alcohol; 

p-cymen-7-ol. 

L.opropyl butyrate. 

Iropropyl clnnamate. 

Iropropyl formate. 

Isopropyl hexanoate. 

Isopropyl Uobutyrate. 

Isopropyl isovalcrute. 

p-IsopropylpbenylsceUldchyde; p-cymcn-7- 
carboxaldchyde. 

Inopropyl phenylacetate. 

3-(p - Isopropyl phenyl) -proplonaldehyde; e- 
IsopropylhydroclnnamaWchydo; cumlnyl 
acetaldehyde, 
bopropyl propionate. 

Isopulegol; p-mcnth-B-en-3-aL 
I upulrgonc, p-mcnth-8-en-3-onc. 

Uopulegyl acetate. 

Isoqulnollne. 

Isovaleric acid. 

Laurie aldehyde; dodecanal. 

Lauryl acetate, 

Lauryl alcohol; 1-dodecanol. 

Levullnlc acid. 

Llnalyl anthranllate; 3,7-dlmcthyM, 6-ocU- 
dl«n-3-yl anthranllate. 

Llnalyl benzoate. 

Llnalyl butyrate. 

Llnalyl formate. 

Unalyl hexanoate. 

Llnalyl Isobutyrate. 

Unalyl Isoval crate. 

Llnalyl octanoate. 

Unalyl propionate. 

Maltol. 3-hydroxy-2-methyl-4H-pyran-4-one. 
p-Mentha-l,ft-dttn-7~ol; perlllyl alcohol. 
P-Menth-3-en-l-ol. 

Menthol; 2-Uopropyl-3-mcLhylcyclohexanol. 
Menthone; p-menth^n-3-one. 

Menthyl acetate; p-mcnth-3-yl acetate. 
Menthyl ksovalerate; p-menth-3-yl Iso val¬ 
erate. 

o- Mcthoxybcnzaldchyde. 
p-Mcthoxybcnznldehyde; p-onlsaldchyde. 
o-Mrthoxyclnnamaldchyde. 

2- Mcthoxy-4-methylphenol; 4-mcthyiguala- 
col; 2-mcthoxy-p-crcsol. 


RULES AND REGULATIONS 


4- (p-Methoxyphenyl) -2-bu Unone; a n 1 s y 1 
acetone. 

1- (p-Methoxyphenyl) -1-p e n t © n-3-one; •• 
methylanUjUden© acetone; etbone. 

1- (p-Mr thoxy phenyl) -2-propanone; anlsyl 

methyl ketone; anisic k* tone. 

2- Metboxy~4-vlnyIphenol; p-vlnylgualocol. 

Methyl acetate. 

4*-MeihylAcetophenonc; p-mcthylacetophe- 
none; methyl p-tolyl ketone. 

2^Mcthylallyl butyrate; 2-uiethyl-2-propen- 
X-yl butyrate. 

Methyl aninntc. 

o-Mcthylanlsole; o-cresyl methyl ether. 

p-Methylaniaole; p-cresyl methyl ether; 
p-me tlioxy toluene. 

Methyl benzoate. 

•-Methyl benzyl acetate; styrnlyl aceute. 

•-Methyl benzyl alcohol; styralyl alcohol. 

•-Methylbenxyl butyrate; styralyl butyrate. 

a-Mcthylbenzyl Isobutyrate; styralyl Isobuty¬ 
rate 

a-Methylbenzyl formate; styralyl formate. 

a-Mcthylbenzyl propionate, styralyl propi¬ 
onate. 

2-Methylbutyl Isovalerate. 

Methyl p- t*rt -butylphenylncetate 

2- Mcthylbutyraldehyde; methyl ethyl acetal¬ 
dehyde. 

3- Methylbutyraldehyde; Uovolcrnldebyde. 

Methyl butyrate. 

2-Mrthylbutyrlc acid. 

a-Mcthylclnnomoldehyde. 

Methyl clnnamate. 

2-Methyl-l ,3-cyclohcxadlcne. 

Methylcyclopentenoloiie; 3-methyicyclopen- 
tan c-1.2-d:one. 

Methyl heptanoate. 

2-Methylheptanolc acid. 

0-Methyl-5-hepten-2-one. 

Methyl hexanoate. 

Methyl 2-hexenoale. 

Methyl p-hydroxybenzoate; methylparaben. 

Methyl a-lonone; 5-(2,0,6-trlmethyl-2-cydo- 
hexen-l-yi) -4-penten-3-one. 

Methyl p-lonone; 6-(2.0.6-trlmethyl-l-cyclo- 
hexen-l-yl)-4-penten-3-one. 

Methyl 4-lonone; 5-(2.6.0-trimcthyl-3-cydo- 
hexen- 1-yl) -4-pen ten-3-one. 

Methyl isobutyrate. 

2 - Methyl - 3 - (p-lsopropy 1 phenyl ) -proplonal- 
dehyde; a-mctbyl-p-isopropylhydroclnna- 
maldchyde; cyclamen aldehyde. 

Methyl Lsovolerate. 

Methyl laurate. 

Methyl mercaptan; mcthanethlol. 

Mcthvl o-methoxvbenzoate. 

Methyl N-mcthylanthranllate; dimethyl an- 
thranllate. 

Methyl 2-methylbutyrste. 

Methyl 2-metUyltlikiproptonnt©. 

Methyl 4-methyl valerate. 

Methyl myrlstntc. 

Methyl 0-naphthyl ketone; 2-acctonnph- 
thone. 

Methyl nonanoate. 

Methyl 2-nonenoote. 

Methyl 2-nonynoate; methyloctyne carbon¬ 
ate. 

2- Mcthyloctanal; methyl hexyl acetaldehyde. 

Methyl octanoate. 

Methyl 2-octynoate; methyl hepUno carbon¬ 
ate. 

4- Mctbyl-2,3-pentancd)ane; acetyl loobuty- 
ryL 

4-Methyl-2-penUnone; methyl Isobutyl ke¬ 
tone. 

0-Methylpheneihyl alcohol; hydratropyl al¬ 
cohol. 

Methyl phenylacetate. 

3- Methyl-4-phenyl-3-butcne-2-one. 

2-Mcthyl-4-phenyl-2-butyl acetato; dl- 

mcthylphenyletbyl carblnyl acetate. 

2- Mcthyl-4-phenyl-2-buty! Isobutyrate; di- 
methylphenyl-ethylcarblnyl isobutyrate. 

3- Methyl-2-phenyibutymldchyde: •-isopro¬ 
pyl phenylocctaldehyde. 

Methyl 4-phenylbutyrate. 
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4-Mc thy l-l-phenyl-2-pentonone; benzyl lso- 
butyl ketone. 

Methyl 3-phenylpropionate; methyl hydro- 
clnnamate. 

Methyl propionate. 

Ms thy! sulfide. 

3-Mcthylthioproplonaldehyde; methlonal. 
2-Methyl-3-tolylproplonaldehyde, mixed o-, 
m-, p-. 

2-Methylundeconal; methyl nonyl acetalde¬ 
hyde. 

Methyl 9-undecenoate. 

Methyl 2-undecynoate; methyl decyne car¬ 
bonate. 

Methyl valerate. 

2-Mctbylvolcrlc acid 

Myrcone; 7-methy 1-3-methylene-1,0-ocU- 

dlcne. 

Myrlstaldehyde; tetradecanal. 
d-Neomenthol; 2-lsobutyl-6-methylcyclo- 
hsxanol. 

Nerol; cU-3,7-dlmethyl-2.fl-octadlen-l-oL 
Ncroltdol; 3.7.11-trimethyl-l.Q.lO-dodeca- 
trlen-3-ol. 

Neryl aceute. 

Neryl butyrate. 

Neryl formate. 

Neryl isobutyrate. 

Neryl loovalcrate. 

Neryl propionate. 

2.6-Nonadlen-l-ol. 

-r-Nonaloctone; 4-hydroxynonanole acid. 

< 7 -lactone; aldehyde 0-18. 

Nonunal; pelargonlc aldehyde. 

1.3- Nonancdlol aceute. mixed esters. 
Nonanolc acid; pelargonlc acid. 

2- Nonanone; methylhepty! ketone. 

3- Nonanon-l-yl acetate; 1 -hydroxy-3-nona- 
none aceute. 

Nonyl aceute. 

Nonyl alcohol; 1-nonanol. 

Nonyl ocunoate. 

Nonyl IsovaleraU. 

vOetalnctone; 4-hydroxyoctanolc add. y 
lactone. 

Octanal; caprvlaldehyde. 

Octanal dimethyl acetal. 

OcUnolc acid; capryllc acid. 

1- Octanol; octyl alcohol. 

2- Octanol. 

3- Octonol. 

2- OcUnonc; methyl hexyl ketone. 

3- Octanone; ethyl amyl ketone. 
3-OcUnon-l-ol. 

l-Octcn-3-oI; amyl vinyl carblnol. 

1- Ocien-3-yl acetate. 

Octyl aceute. 

3- Octyl acetate. 

Octyl butyrate. 

Octyl formate. 

Octyl hcpUmmte. 

Octyl isobutyrate. 

Octyl Isovalerate. 

Octyl octanoate. 

Octyt phenylacetate. 

Octyl propionate. 

w-Pc ntadecalactone; 10-hydroxypentadeca- 
noic add. M-lactone; penudecanollde; an¬ 
gelica lactone. 

2.3- PenUnedione; acetyl proplonyl. 

2- Pcntanone; methyl propyl ketone. 

4- Pentcnolc add. 
l-Penten-3-ol. 

a-Phdlandrcne; p-montha-1.5-dlene. 

Phenethyl aceute. 

Phcnethyl alcohol; 0-phenylethy] alcohol. 
Phenethyl anthranllate. 

Phcnethyl benzoau. 

Phenethyl butyrate. 

Phcnethyl clnnamate. 

Phenethyl formate. 

Phenethyl Isobutyrate. 

Phcnethyl ieovalcrate. 

Phenethyl 2-mcthyibutyrate. 

Phcnethyl phenylacetate. 

Phenethyl propionate. 

Phenethyl salicylate. 

Phenethyl senectoate; phenethyl 3,3-dlmoth- 
ylacrylate. 
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Phcnctbyl tiglate. 

Phenoxyucatlc acid. 

2- Phcnoxycthyl laobutyraU. 
Phenylacctaldehyde; a-to!uic aldehyde. 
Phenylacotaldehyde 2.3-butylenc glycol 

flCClftl. 

PheayLacetaldehyde dlmeUiyl acetal. 
Phanylacctaldchydc glyceryl acetal. 
Phenylacetlc acid; a-tolulc add. 
4-Phenyl-2-butanol; phenylcthyl methyl 
carblnol. 

4-Phenyl-3-buten-2-ol: methyl atyryl car¬ 
blnol. 

4-Phenyl-3-buten-2-one. 

4-Pheny 1-2-butyl acetate; phenylcthyl 
methyl carblnyl acetate. 

l-Phenyl-3-methyl-3-pentanol; phenylethyl 
methyl ethyl carblnol. 

1- Phenyl-l-propanol; phenylethyl carblnol. 

3- Phenyl-l-propanol; hydrocinnamyl alcohol. 

2- PhenylproplonaIdehyde; hydra tropalde- 

hyde. 

3- Phcnylproplonaldehyde; hydroclnnamal- 

dehyde. 

2- Phenyiproplonaldchyde dimethyl acetal; 
hydratroplc aldehyde dimethyl acetaL 

3- Phcnylproptonlc odd; hydroclnnamlc add. 
3-Phenyl propyl acetate. 

2 - Phenylpropyl butyrate. 

8 -Phenylpropyl clnnamate. 

3- Phenylpropyl formate. 

8 -Phenylpropyl hexonoate. 

2- Phenylpropyl Uobutyrate. 

3- Phenylpropyl laobutyrate. 

3-Phenylpropyl l»ovalerate. 

3-Phenylpropyi propionate. 

2-(3-Phenylpropyl) -Utrmhydrofuran. 
o-Plncne; 2-plncne. 

A-Plnene; 2(10)-plnene. 

Plne tar oil. 

Piperidine. 

Plpertnc. 

d-Plperltone; p-menth-l-en-3-one. 

PI per on yl acetate; heUoiropyl acetate. 
Plperonyl Uobutyrate. 

Polyllmonene, 

Polyaorbate 20; polyoxyethylene (20) eorbltan 
monolaurate. 

Polyaorbate 60; polyoxyethylene (20) eor¬ 
bltan monoetearnte. 

Polyaorbate 80. 

Potassium acetate. 

Propenylguaethol; 6-ethoxy-m-anol. 
Proplonaldehyde. 

Propyl acetate. 

Propyl alcohol; 1-propnnol. 
p-Propyl anlaole; dlhydroanethole. 

Propyl benzoate. 

Propyl butyrate. 

Propyl clnnamate. 

Propyl dUulflde. 

Propyl formate. 

Propyl 2-fumnacrylate. 

Propyl heptanoate. 

Propyl hexanoate. 

Propyl p-hydroxybenxoale; propylparaben. 
Propyl Uobutyrate. 

Propyl Uovalerate. 

Tropyl mercaptan. 
a-Propylphenethyl alcohol. 

Propyl phenyUcetatc. 

Propyl propionate. 

Pulegone; p-menth-4(8) -en-3-one. 

Pyridine. 

Pyroligneous add extract. 

Pyruvaldehyde. 

Pyruvic acid. 

Bhodinol; 3,7-dlmethyl-7-octen-l-ol; I- 
cltronellol. 

Rhodlnyl acetate. 

Rhodlnyl butyrate. 

Rhodlnyl formate. 

Rhodlnyl Isobutyrate. 

Rhodlnyl Uovalerate. 

Rhodlnyl phenylacetate. 

Rhodlnyl propionate. 

Rum ether; ethyl oxyhydrate. 

Salley laid ehyde. 

Santalol. a and ft. 


Santalyl acetate. 

Sintaly! phenylacetate. 

Skatole. 

Sorbltan monostearate. 

Sucrose ociaaoctate. 
a-Terplncne. 

7 -Terplnene. 

o-Tcrplneol; p-menth-l-en-8-ol. 
p-Tcrpincol. 

Terplnolene; p-me nth-1,4 (8) -diene. 

Terplnyl acetate. ' 

Terplnyl anthranllate. 

Terptnyl butyrnte. 

Terplnyl clnnamate. 

Terplnyl formate. 

Terplnyl Uobutyrate. 

Terplnyl Uovalerate. 

Terplnyl propionate. 

Tctrahydrofurfuryl acetate. 
Tetrahydrofurfuryl alcohol. 
Tctrahydrofurfuryl butyrate. 

Tctrahydrofurf uryl propionate. 
Tetrahydro-pseudo-lonone; 6,10-dlmethyl-9- 
undecen-2-one. 

Tctraliydrollnalool; 3.7-dlmethyloctan-3-ol. 
2-Thlenyl mercaptan; 2-thienyl thiol. 

Thymol. 

Tolualdehyde glyceryl acetal, mixed o, m, p. 

Tblualdehydcs, mixed o. m. p. 

p-Toly lacs taidehyde. 

o-Tolyl acetate; o-cresyl acetate. 

p-Toly 1 acetate; p-cresyl acetate. 

4 - (p-Tolyl) -2-butanone; p-methylbenxylace- 
toue. 

p-Tolyl Uobutyrate. 
p-Tolyl Uurate. 
p-Tolyl phenylacetate. 

2 - (p-Tolyl) -proplonaldehyde; p-methylhy- 

dratroplc aldehyde. 

Trtbutyl acetyl citrate. 

2-Trldecenal. 

2.3-Undecndlone; acetyl nonyryL 
•>-Undoc aIoc tone; 4-hydroxyundecanolc add 
Y-lactone; peach aldehyde; aldehyde C-14. 
Undecenal. 

2-Undccanone; methyl nonyl ketone. 

9- UndecemU; undocenolc aldehyde. 

10 - Undecenal- 
10 -Undecen-l-yl acetate. 

Undecyl alcohol. 

Valcraldchyde; pentanal. 

Valeric acid; pontanolc add. 

Vanillin acetate; acetyl vanillin. 
VcraUaldebyde 

Zingvrone. 4-(4-hydroxy-3-methoxyphenyl)- 
2 -butanone. 

(c) 3-Decalactone and 3-dodccalac- 
tone when used separately or in combi¬ 


nation in oleomargarine are used at 
levels not to exceed 10 parts per million 
and 20 parts per million, respectively, in 
accordance with fi 45.1 of this chapter. 

§121.1165 lth i/optin orjzoc. 

Carbohydrase from Rhizopus oryzac 
may be safely used in the production of 
dextrose from starch in accordance with 
the following prescribed conditions: 

<a) Hhizopus oryzac is classified as 
follows: Class. Phy corny cctes; order. 
Mucorales ; family, Afucoraccac ; genus. 
Rhizopus: species. Rhizopus oryzac. 

(b) The strain of Rhizopus oryzac is 
nonpathogenlc and nontoxic. 

(c) The carbohydrase is produced un¬ 
der controlled conditions to maintain 
nonpathogcnlcity and non toxicity, in¬ 
cluding the absence of anatoxin. 

(d) The carbohydrase is produced by 
a process which completely removes the 
organism Rhizopus oryzac from the car¬ 
bohydrate product. 

(e) The carbohydrase is maintained 
under refrigeration from production to 
use and is labeled to include the neces¬ 
sity of refrigerated storage* 

§121.1166 Petrolatum. 

Petrolatum may be safely used In food, 
subject to the provisions of this section. 

(a) Petrolatum compiles with the 
specifications set forth in the U.S. Phar¬ 
macopeia XVI for white petrolatum or 
in The National Formulary XII for yellow 
petrolatum. 

(b) Petrolatum meets the following 
ultraviolet absorbance limits when sub¬ 
jected to the analytical procedure de¬ 
scribed in { 121.1156(b): 

Ultraviolet absorbance per centimeter path 
length: 

Millimicrons; Maximum 

280-289. 0.25 

290-299- *20 

300-359_ • 14 

360-400... • 04 

(c) Petrolatum is used or intended for 
use as follows: 


Limitation (inclusive of all petroleum hydro¬ 
carbons that may be used in combination 
Us* with petrolatum) 

In bakery products; a a release agent and With white mineral oil, not to exceed 0.15 
lubricant. percent of bakery product. 

In dehydrated fruits and vegetables; aa re- Not to exceed 0.02 percent of dehydrated fruits 
lease agent, and vegetables. 

In egg white solids; as release agent.._Not to exceed 0.1 percent of egg white solids. 

On raw fruits and vegetables; as protective In an amount not to exceed good manufac- 
coating. luring practice. 

In beet sugar and yeast; os defoaming agent. Aa prescribed in I 121.1099. 


(d> Petrolatum may contain any anti¬ 
oxidant permitted in food by regulations 
issued in accordance with section 409 of 
the act. in an amount not greater than 
that required to produce its intended 
effect. 

§ 121.1167 Dmielrldaxolc. 

A tolerance of zero Is established for 
residues of dimetridazole in the uncooked 
edible tissues, byproducts, and eggs of 
turkeys. 


§ 121.1168 3,5-Dinitrobenzamiclc. 

A tolerance of zero Is established for 
residues of 3^5-dinitrobenxamide and its 
metabolites in the edible tissues and by¬ 
products of chickens. 

§ 121.1169 Acetyl (/>-nilrop1icnyl)»ulfa- 
ni) amide. 

A tolerance of zero is established for 
residues of acetyl (p-nitrophenyl) sul¬ 
fanilamide and its metabolites in the 
edible tissues and byproducts of chickens. 
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§121.1170 Darlcrial calalaic. 

Bacterial catalase derived from Aticro- 
coccus lysodeiktlcus by a pure culture 
fermentation process may be safely used 
in destroying and removing hydrogen 
peroxide used in the manufacture of 
cheese. In accordance with the following 
conditions, 

(a) The organism Micrococcus ly$o - 
deikticus from which the bacterial cata¬ 
lase is to be derived Is demonstrated to 
be nontoxic and nonpathogcnic. 

<b) The organism Micrococcus lyso- 
dcikticus is removed from the bacterial 
catalase prior to use of the bacterial 
catalase. 

(c) The bacterial catalase is used in 
an amount not in excess of the minimum 
required to produce Its Intended effect. 

§121.1171 Sodium methyl sulfate. 

Sodium methyl sulfate may be present 
In pectin in accordance with the follow¬ 
ing conditions. 

(a) It is present as the result of 
methylatlon of pectin by sulfuric acid 
and methyl alcohol and subsequent treat¬ 
ment with sodium bicarbonate. 

(b) It does not exceed 0.1 percent by 
weight of the pectin. 

§ 121.1172 Main tli ton. 

The food additive malathlon may be 
safely used for the control of Insects In 
accordance with the following prescribed 
conditions: 

(a) It is Incorporated into paper trays 
In amounts not exceeding 200 milligrams 
per square foot. 

<b) Treated paper trays are Intended 
for use only in the drying of grapes 
( raisins). 

(c> Total residues of malathlon on 
processed, ready-to-eat raisins from dry¬ 
ing on treated trays and from applica¬ 
tion to grapes before harvest shall not 
exceed 8 parts per million. 

§121.1173 DScnestrol dlacetate. 

(a) A tolerance of zero is established 
for residues of dienestrol dlacetate In the 
uncooked edible tissues and byproducts 
of chickens and turkeys. 

(b) The method of examination pre¬ 
scribed for the quantitative determina¬ 
tion of dienestrol dlacetate Is as follows: 
Incorporate the finely ground tissues in 
the diet of Immature mice, and assay by 
the mouse uterine weight method of E. 
J. Umberger. G. H. Gass, and J. M. Cur¬ 
tis. published In Endocrinology, volume 
63. page 806 (1958). 

§121.1174 Arnlitnugnlaclan. 

Arabinogalactan may be safely used In 
food In accordance with the following 
conditions: 

(a) Arabinogalactan Is a polysac¬ 
charide extracted by water from Western 
larch wood, having galactose units and 
arablnose units in the approximate ratio 
of six to one. 

<b) It is used in the following foods in 
the minimum quantity required to pro¬ 
duce its Intended cilcct as an emulsifier, 
stabilizer, binder, or bodying agent: Es¬ 
sential oils, nonnutritive sweeteners, 
flavor bases, nonstandardized dressings, 
and pudding mixes. 


§ 121.1175 Clilorhexidine. 

A tolerance of zero is established for 
residues of chlorhexidine In edible tissues 
of calves. 

§ 121.1176 1,3-Butylcnc glycol. 

1.3-Butylene glycol (1.3-butanedtol) 
may be safely used in food In accordance 
with the following prescribed conditions: 

(a) The substance meets the follow¬ 
ing specifications: 

(1) 1,3-Butylene glycol content: Not 
less than 99 percent. 

(2) Specific gravity at 20/20* C.: 1.004 
to 1.006. 

(3> Distillation range: 200*-215* C. 

<b) It is used in the minimum amount 
required to perform its intended effect. 

(c) It is used as a solvent for natural 
and synthetic flavoring substances except 
where standards of identity issued under 
section 401 of the act preclude such use. 


Ion-exchange membranes may be safe¬ 
ly used in the processing of food under 
the following prescribed conditions: 

(a) The ion-exchange membrane Is 
prepared by subjecting a polyethylene 
base conforming to g 121.2510 to poly¬ 
merization with styrene until the poly¬ 
styrene phase of the base is not less than 
16 percent nor more than 30 percent by 
weight. The base is then modified by 
reaction with chloromethyl methyl ether, 
and by subsequent amination with trl- 
methylamine, dimethylamlnc. dicthyl- 
cnetriamlnc. or dimethyleLhanolomine. 

(b) The ion-cxchangc membrane Is 
manufactured so as to comply with the 
following extraction limitations when 
subjected to the described procedure: 
Separate square-foot samples of mem¬ 
brane weighing approximately 14 grams 
each are cut into small pieces and re¬ 
fluxed for 4 hours In 150 cubic centi¬ 
meters of the following solvents: Dis¬ 
tilled water, 5 percent acetic acid, and 50 
percent alcohol. Extraction from each 
sample will not exceed 0.4 percent by 
weight of sample. 

(c) The ion-exchangc membrane will 
be used In the production of grapefruit 
Juice to adjust the ratio of citric acid to 
total solids of the grapefruit juice pro¬ 
duced. 

§ 121.1181 Chtoropcntnfluoroclhnne. 

The food additive chloropentafluoro- 
ethane may be safely used in food In ac¬ 
cordance with the following prescribed 
conditions: 

(a) The food additive has a purity of 
not less than 99.97 percent, and contains 
not more than 200 parts per million satu¬ 
rated fluoro compounds and 10 parts per 
million unsaturated fluoro compounds as 
impurities. 


§ 121.1177 2-Chloro-4-nitrobcnzaniide. 

A tolerance of zero Is established for 
residues of 2-chloro-4-nltrobenzamide 
and its metabolites in the edible tissues 
and byproducts of chickens. 

§121.1179 Coatings on fredi citrus 
fruit. 

Coatings may be applied to fresh citrus 
fruit for protection of the fruit In ac¬ 
cordance with the following conditions: 

(a) The coating is applied in the mini¬ 
mum amount required to accomplish the 
intended effect. 

(b) The coating may be formulated 
from the following components, each 
used in the minimum quantity required 
to accomplish the Intended effect: 

(1) Substances generally recognized 
as safe for the purpose or previously 
sanctioned for the purpose. 

(2) One or more of the following: 


(b) The additive is used or intended 
for use alone or with one or more of the 
following substances: Carbon dioxide 
nitrous oxide, propane, and octafluoro- 
cyclobutane complying with $ 121.1065, 
ns a propellant and aerating agent for 
foamed or sprayed food products except 
for those standardized foods that do not 
provide for such use. 

(c) To assure safe use of the additive: 

(1) The label of the food additive con¬ 
tainer shall bear, in addition to the other 
Information required by the act, the 
following: 

(1) The name of the additive, chloro- 
pentafluorocthane. with or without the 
parenthetical name 'Food Propellant 
115." 

(11) The percentage of the additive 
present in the case of a mixture. 

Oil) The designation "food grade/* 

(2) The label or labeling of the food 
additive container shall bear adequate 
directions for use. 

§ 121.1182 Odorless light petroleum hy¬ 
drocarbon*. 

Odorless light petroleum hydrocarbons 
may be safely used in food, In accord¬ 
ance with the following prescribed 
conditions: 

(a) The additive is a mixture of liquid 
hydrocarbons derived from petroleum or 
synthesized from petroleum gases. The 
additive is chiefly paraffinic, isop&raffinic. 
or naphthenic in nature. 

(b) The additive meets the following 
specifications: 

(1) Odor Is faint and not kerosen'e. 

(2) Initial boiling point is 200* F 
minimum. 

(3) Final boiling point Is 650* F 
maximum. 

<4> Ultraviolet absorbance limits de¬ 
termined by method specified In $l?i.- 
2589(b)(1)(a), as follows: 


Component Limitations 

Fatty acids--Complying with S 121.1070. 

Partially hydrogenated rosin— Catalytlcally hydrogenated to a maximum refractive Index 

of l .5012 at 100* C. Color of WO or paler. 

Pen taery thrl to! eater of maleic Acid number of 134-145; drop-softening point of 127* C- 
anhydrlde - modified wood 137* C. saponification number of leas than 280; and a 
rosin. color of M or paler. 

Sodium lauryl sulfate..Complying with | 121.1012. As a film former. 

Wood rosin-Color of K or paler. 


§ 121.1180 lon-exrhangc membranes. 
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Wavekogth 

Maximum absorb¬ 
ance per centi¬ 
meter optical 
patblencth 

Ms 

28ft-2». .. 

4.6 

290-2W ..... 

S3 

300-X.V..^... 

2. a 

330-300..... 

0.0 


<c> The additive Is used as follows: 


Dm 


Limitations 


As a deloamrr In procrestaf 
beet >y car and yeast. 

As a float on fr mentation 
fluid* Ln Um manufacture of 
rinecat and wine to prevent 
or rrurd acccm oj air. evap¬ 
oration. and wild ysast con- 
fjum nation during fcnuenta- 


Coen plying with 
| til.1000. 

In an amount not to 
earn'd good muna- 
lacturiug practice. 


awn. 

Ill tlM froth flotation cSaanlnf 
of vefeUtxkw. 


Da 


§ 121.1183 Sodium stearyl fumarate. 

Sodium stearyl fumaratc may be safe¬ 
ly used in food in accordance with the 
following conditions: 

(a) It contains not less than 99 per¬ 
cent sodium stearyl fumaratc calculated 
on the anhydrous basis, and not more 
than 0.25 percent sodium stearyl maleatc. 

(b> It is used as a dough conditioner In 
yeast-leavened bakery products in an 
amount not to exceed 0.5 percent by 
weight of the Hour used. 

§ 121.1184 Ethylenrdiaroine. 

A tolerance of zero is established for 
residues of cthylenediaminc in milk. 

§ 121.1185 Polyethylene glycol 400. 

A tolerance of zero is established for 
residues of polyethylene glycol 400 ln 
milk. 

§121.1186 n-Heptyl p-hydroxyWiuo- 

Ale. 

n-Heptyl p-hydroxybenzoate may be 
safely used ln fermented malt beverages 
to Inhibit microbiological spoilage, ln 
amounts not to exceed 12 parts per 
million. 

Subpart E—Substances for Which 

Prior Sanctions Have Been Granted 

g 121.2001 Substances employed in the 
manufacture of food-packaging ma¬ 
terials. 

Prior to the enactment of the food 
additives amendment to the Federal 
Food. Drug, and Cosmetic Act, sanctions 
were granted for the usage of the follow¬ 
ing substances in the manufacture of 
packaging materials. So used, these 
substances are not considered “food addi¬ 
tives** within the meaning of section 
20l<s) of the act. provided that they are 
of good commercial grade, are suitable 
for association with food, and are used in 
accordance with good manufacturing 
practice. For the purpose of this sec¬ 
tion. good manufacturing practice for 
food-packaging materials includes the 
restriction that the quantity of any of 
these substances which becomes a com¬ 


ponent of food as a result of use ln 
food-packaging materials shall not be 
intended to accomplish any physical or 
technical effect in the food itself, shall be 
reduced to the least amount reasonably 
possible, and shall not exceed any limit 
specified ln this section: 

(a) Antioxidants ( limit of addition to 
food, 0.005 percent). 

Butylaved hydraxyanlsoie. 

Butyls ted hydroxytoluene. 

Dtlauryi thlodlpropionate. 

Dlstwryl thlodlproplonate. 

Gum guaiac. 

Nordlbydrogualretle acid. 

Propyl g&ilate. 

Thlodlproplonlo add. 

2,4.5-Trlhydroxy butyrophenone. 

(b) Antimycotic*. 

Calcium propionate. 

Klethylparaben (methyl p-hydroxyben¬ 
zoate). 

Propylparaben (propyl p-hydroxyben- 
aoate). 

Sodium benzoate. 

Sodium propionate. 

Sorbic acid. 

(c) Driers. 

Cobalt caprylate. 

Cobalt Unolcate. 

Cobalt napbtbenate. 

Cobalt tailate. 

Iron caprylate. 

Iron Unolcate. 

Iron napbtbenate. 

Iron tailate. 

Manganese caprylate. 

Manganese Unolcate. 

Manganese naphthenate. 

Manganese tailate. 

(d) Drying oils (as components of finished 
resins ). 

Chlnawood oU (tung oil). 

Dehydrated castor olL 
Linseed oil. 

Tall oU. 

(e) Plasticizers. 

Acetyl tributyl citrate. 

Acetyl trlcthyl citrate, 
p-tert-Buty iphenyl salicylate. 

Butyl stearate. 

Butylpbtbalyl butyl glycolate. 

Dibutyl sebacate. 

DI- < 2-ethylhrxyI) phthalate (for foods 
of high water content only). 

Diethyl phthalate. 

DiIsobutyl adipate. 

Diisooctyl phthalate (for foods of high 
water content only) • 

Diphenyl-2-ethylhexyl phosphate. 
Epoxldlzed soybean oU (Iodine number 
maximum 6: and oxlrane oxygen, min¬ 
imum, 6.0 percent). 

Ethylphthalyl ethyl glycolate. 

Olycerol znonoolcate. 

Monoisopropyl citrate. 

Mono. dl-. and trlsteoryl citrate. 

Triacctln (glycerol triacetate). 

Triethyl citrate. 

S-( 2-Xcnoy 1 > -1 ^-epoxypropane. 

(/) Release agents . 

Dlmethylpolyalloxane (substantially free 
from hydrolyzable chloride and alkoxy 
groups, no more than 18 percent loss 
in weight after heating 4 hours at 
200* c.; ylsoooity 300 centlstokes. 600 
centlstokes at 25* C-. specific gravity 
006 to 007 at 25* C.. refractive index 
1.400 to 1.404 at 25* C.) 

Lino!camIde (ltnolelc acid amide). 
Oleamide (oleic acid amide). 
Palmltamlde (palmitic add amide). 
Polyethylene glycol 400. 

Polyethylene glycol 1600. 

Polyethylene glycol 4000. 

Stcaramlde (stearic acid amide). 


(g) Stabilizer*. 

Aluminum mono-, dl-. and tristearate. 
|pr|mfinlnm citrate. 

Ammonium potassium hydrogen phos¬ 
phate. 

Calcium acetate. 

Calcium carbonate. 

Calcium glyccrophoepate. 

Calcium phosphate. 

Calcium hydrogen phosphate. 

Calcium oleate. 

Calcium xidnoleate. 

Calcium stearate. 

Dtsodium hydrogen phosphate. 
Magnesium glycerophosphate. 

Magnesium stearate. 

Magnesium phosphate. 

Magnesium hydrogen phosphate. 

Mono-, dl-. and trlsodtum citrate. 

Mono-, dl*. and trlpotasslum citrate. 
Potassium oleate. 

Potassium stearate. 

Sodium pyrophosphate. 

Sodium stearate. 

Sodium utrapyrophoephate. 

Tin stearate (not to exceed 50 parts per 
million tin as a migrant ln finished food). 

Zinc orthophosphate (not to exceed 60 
porta per million xtno as a migrant In fin¬ 
ished food). 

Zinc rcslnate (not to exceed 80 parts per 
million zinc as a migrant In finished food). 

(h) Substances used In the manufacture 
of paper and paperboard products used in 
food packaging. 

Aliphatic polyoxyethylene ethers.* 

1 -Alkyl (C,-C u ) -amlno-3-aminopropane 

monoacetate.* 

Borax or boric acid tor use ln adhesives, 
sizes, and coatings.* 

Butadlone-styrcne copolymer. 

Chromium complex of perfluoro-octane 
sulfonyl glycine for use on paper and paper¬ 
board which Is waxed.* 

DUodlum cyanodlthlolmldoear hamate with 
ethylene diamino and potassium N-me thy I 
dlthiocarbornate and/or sodium 2-mercapto 
henzothiazole (slimlcldes) .* 

Ethyl acrylate and methyl methacrylate 
oopolymers of ltaconlc acid or methacryllo 
acid for use only on paper and paperboard 
which Is waxed.* 

Hcxrvmethylene tetramlnc as a setting 
agent for protein, including casein.* 

1 -(2-Hydroxyethyl )-!-( 4-chlorobutyI )-2- 
alkyl (C.-C JT ) tmldaaoUnlum chloride * 
ltaconlc add (polymerized). 

Melamine formaldehyde polymer. 

Methyl acrylate (polymerized). 

Methyl ethers or mono-, dl-. and trlpropyl¬ 
ene glycol.* 

Myristo chromic chloride complex. 
Nitrocellulose. 

Polyethylene glycol 400. 

Polyvinyl acetate. 

Potassium pcntachlorophenate ss a allme 
control agent.* 

Potassium trlchlorophenate as a slime con¬ 
trol agent.* 

Pyrethrlns ln combination with plperonyl 
butoxtde ln outside plies of multlwaU begs * 
Resins from high snd low viscosity poly¬ 
vinyl alcohol for fatty foods only. 

Rubber hydrochloride. 

Sodium pcntachlorophenate ss a slime con¬ 
trol ngent,* 

Sodium trlchlorophenate as a slims con¬ 
trol agent.* 

stearsto-chromlc chloride complex. 
Titanium dioxide.* 

Urea formaldehyde polymer. 

Vlnylidlnechloride* (polymerized). 

(Sec. 409. 72 Btat. 1786; 21 UB.C 348) 


•Under the conditions of normal use, 
these substances would not reasonably be 
expected to migrate to food, based on avail¬ 
able scientific information and data. 
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Subpart F—Food AddiVivot Resulting 
From Contact With Containers or 
Equipment and Food Additives 
Otherwise Affecting Food 

Authokxtt : The provisions of this Subpart 
P Issued under sec. 400, 73 Slat. 1785; 21 
US.C.348. 


§ 121.2500 General provisions appli¬ 
cable lo Sub pari F. 

(a) Regulations prescribing conditions 
under which food additive substances 
may be safely used predicate usage under 
conditions of good manufacturing prac¬ 
tice. For the purpose of this Subpart 
P. good manufacturing practice shall be 
defined to Include the following restric¬ 
tions: 

(1) The quantity of any food additive 
substance that may be added to food as 
a result of use in articles that contact 
food shall not exceed, where no limits are 
specified, that which results from use of 
the substance In an amount not more 
than reasonably required to accomplish 
the intended physical or technical effect 
in the food-contact article; shall not ex¬ 
ceed any prescribed limitations; and 
shall not be intended to accomplish any 
physical or technical effect in the food 
itself, except as such may be permitted 
by regulations In this Part 121. 

(2) Any substance used as a compo¬ 
nent of articles that contact food shall 
be of a purity suitable for its intended 
use. 

(b) The existence in this Subpart F of 
a regulation prescribing safe conditions 
for the use of a substance as an article 
or component of articles that contact 
food shall not be construed to relieve 
such use of the substance or article from 
compliance with any other provision cf 
the Federal Food. Drug, and Cosmetic 
Act. For example, if a regulated food¬ 
packaging material were found on ap¬ 
propriate test to Impart odor or taste 
to a specific food product such as to 
render it unfit within the meaning of 
section 402(a) (3) of the act, the regula¬ 
tion would not be construed to relieve 
such use from compliance with section 
432(a)(3). 

(c) The existence In this Subpart F 
of a regulation prescribing safe condi¬ 
tions for the use of a substance as an 
article or component of articles that con¬ 
tact food shall not be construed as im¬ 
plying that such substance may be safely 
used as a direct additive in food. 

<d) Substances that under conditions 
of good manufacturing practice may be 
safely used as components of articles that 
contact food include the following, sub¬ 
ject to any prescribed limitations: 

(1) Substances generally recognized 
as safe in or on food. 

(2) Substances generally recognized 
as safe for their intended use in food 
packaging. 

<3) Substances used In accordance 
with a prior sanction or approval. 

(4) Substances permitted for use by 
regulations in this Subpart F. 

§ 121.2501 Polypropylene. 

The food additive polypropylene may 
be present In food when Its presence 


therein Is In accordance with the follow¬ 
ing prescribed conditions: 

(a) It is present as a result of contact 
with polypropylene used In container or 
equipment material. 

(b) The polypropylene has been man¬ 
ufactured by the catalytic polymeriza¬ 
tion of propylene and specially prepared 
ns a food-packaging grade to meet the 
following specifications when tested by 
the analytical methods described in para¬ 
graph (c) of this section: 

<1) The polypropylene Is completely 
soluble in decahydronaphthalene at 160* 
C.. with a maximum soluble fraction of 
13.4 percent after cooling to 25* C. 

(2) The polypropylene is completely 
soluble In xylene at 120* C„ with a max¬ 
imum soluble fraction of 9.8 percent af¬ 
ter cooling to 25* C. 

<3) The polypropylene has a maxi¬ 
mum extractable fraction of 3.6 percent 
when extracted with ethyl acetate at re¬ 
flux temperature. 

(4) The polypropylene has a maxi¬ 
mum extractable fraction of 6.4 percent 
when extracted with n-hexane at reflux 
temperature. 

(5) The polypropylene contains no 
other components that are food addi¬ 
tives as so defined, unless authorized by 
specific regulations in this Part 121. 

(c) The analytical methods for de¬ 
termining that polypropylene conforms 
to the specifications prescribed in this 
section arc as follows and are applicable 
to the basic polypropylene polymer In the 
form of flake or powder: 

(1) Qualitative tests —(1) Infrared 
identification . Polypropylene can be 
determined by its characteristic infrared 
spectrum. 

(ID Melting point . Its melting point 
Is 160* C.-1S0* C. on a hot stage appara¬ 
tus. (The use of crossed nicol prisms 
with a microscope hot stage and reading 
of the thermometer when the bi¬ 
refringence disappears increases the 
accuracy.) 

(01) Density . Its density Is 0.880- 
0.913 at 23* C.. determined by weighing 
first in air and then In methyl alcohol a 
1.0-1.5-inch square film or slab pre¬ 
pared from the flake or powder. 

(2) Quantitative tests — (1) Method 
J —Decahydronaphthalene or xylene 
soluble fraction. 

A. Solution Preparation: 

A sample la dissolved completely In deca¬ 
hydronaphthalene or xylene by heating and 
stirring In a closed system under nitrogen 
atmosphere to prevent degradetton. The 
solution Is allowed to cool, whereupon the 
insoluble portion of the sample precipitates. 
Is filtered off. and the total-solids content 
of the filtrate determined as a measure of 
the decahydronaphthalene or xylene-soluble 
fraction. 

Apparatus. 1. Polymerization tubes, 7- 
loch vials, with neck tooled for crown cap. 

2. Crown bottle caps (standard metal 
beverage cap. without liner). Perforate with 
two 14 -Inch holes. 

3. Rubber liner for crown bottle cape. Ex¬ 
tract with benzene In 8ozhlet extractor 
until extract Is colorless (several days). 

4. Ball bearings, steel, %-lnch. 

5. Magnet. 4,000-5.000 gauss permanent 
magnet. 

0 Heating block, aluminum, with wens of 
sufficient size to immerse polymerization 


tubes to a depth of 3 or 4 Inches, and main¬ 
tained at 120* ±5* O. or 100* ±5* O. 

7. Funnel, Buchner type with coarse- 
poroalty fritted disc, 30 millimeters to 00 
millimeters diameter. 

8. Bottle capper (any household bottle 
capper with wooden block to hold the poly¬ 
merization tubes i. 

Reagcntn. 1. Decahydronaphthalene con¬ 
taining 20 milligrams of antioxidant per 
liter—Dissolve 0020 gram of pheny!-?- 
xiaphthylamlne In I liter of technical grade 
decJihy dronaph thalcne. 

2. Xylene containing 20 milligrams of 
antioxidant per liter—Dissolve 0.020 gram of 
N-phenyl-0-naphthylamine In 1 liter of In¬ 


dustrial grade xylene, specific gravity 


0.850-0.807. boiling range 123* C.-100* C. 

Procedure. Weigh a 04 gram-05 gram 
sample, to the nearest 0.001 gram. Into a 
7-lnch polymerization tube. Add a H-tncb 
steel ball bearing and, with a ptpet. 20 mlllt- 
liters of decahydronaphthalene or xylene 
containing antioxidant. 

Close the tube with a crown cap with rub¬ 
ber liner, connect to a vacuum line by means 
of a hypodermic needle, evacuate, and refill 
with nitrogen at atmospheric pressure. Stir 
the solution by moving the rube up and down 
between the poles of the permanent magnet, 
thus raising and lowering the ball bearing In 
the solution. 

Ploco the tubes in the wells of the heating 
block (maintained at 120* C. for xylene and 
at 160* C. for decahydronaphthalene ) remov¬ 
ing them at about 10-mlnute Intervals and 
stirring for about 1 minute by means of the 
magnet and ball bearing. Alternate heating 
and stirring until the solution Is complete 
with no gel particles. Observe the solution 
carefully since the gel particles are almost 
Invisible; hold the tube almost horizontally 
and rotate but avoid undue contact of the 
solution with the rubber liner. Then allow 
tl)e tube to stand in the air for a minimum of 
1 hour and a maximum of 2 hours to cool and 
permit precipitation of the Insoluble portion. 

Uncap the polymerization tube and pour 
the contents Into a ooarse-poroslty fritted- 
gloss funnel. Apply suction with a water 
aspirator and draw at least 12 milliliters to 13 
milliliters of filtrate through. Some samples 
niter rather slowly, and sometimes less than 
10 milliliters is obtained. If the filtration is 
alow, it should be discontinued after 0 to 10 
minutes, and a portion less than 10 mt 1111 Iters 
used for the total solids determination, 
(Slow filtration may be due to failure to 
thoroughly clean the funnel from a previous 
determination.) 

Determine the total solids on a 10-milliliter 
portion or less as described In section B. 

B. Total solids determination: 


A sample Is weighed Into a tared aluminum 
weighing dish containing glass wool, the dish 
placed on the surface of an electric hotplate 
inside a vacuum desiccator whose side walls 
are cooled with Ice water, and the solvent 
evaporated under vacuum. The solvent con¬ 
denses on the walls of the desiccator while 
the gloss wool In the dish reduces bumping. 
The residue In the dish is finally weighed. 

Apparatus. 1. Solvent evaporator—This 
consists of a special electric hotplate mounted 
In a Pyrez vacuum desiccator. The latter Is 
placed In a cooling bath and evacuated by a 
mechanical pump. 

The component parts are listed below: 

a. Desiccator and cover, Pyrez glass, large 
size. 250-mlllJmeter inside diameter flange, 
provided with cover with opening for No. 8 
rubber stopper. Insert the single arm of a 
3-mllllmetcr bore, three-way stopcock 
through a No. 8 rubber stopper and cut off 
the tubing Just below the bottom of the 
stopper. Connect an 18/9 spherical Joint to 
one of the two upper arms Just above the 
stopcock barrel. Cut off the third arm about 
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ASSEMBLY OP DESICCATOR-HOTPLATE TOTAL SOLIDS APPARATUS 



1 inch above the stopcock barrel. Attach a 
glass tee to this arm with the vertical outlet 
ground to a flat surface. Insert two electrical 
wires through the rubber stopper by means 
of glass tubing with tungsten seals and con¬ 
nect to the hotplate leads with porcelain 
wire nuts. Connect the external leads to a 
110-volt line controlled with a 7.5-ampere 
Vorlac. Insert the sharpened sheath of the 
thermocouple assembly (Iron-cons tan tan. 
silver-soldered in’ the tip of a 12-Inch piece 
of 14-gago hypodermic tubing) through the 
•topper. Bend the lower end to form a foot 
that will press against the hotplate. Insert 
the rubber stopper tightly In the opening in 
the desiccator cover and wire In place. 

b. Porcelain desiccator plate, 230-mUll- 
meter diameter, without feet. 

c. Insulating support, transits. Space the 
two 0-lnch squares of *ie-lnch thick transits 
with four small %-lnch blocks of transits. 

d. Hotplate, electric—Por the heating sur¬ 
face. use an 8^4-inch circle of %-tnch 
aluminum plate. Back with a 0 x 7 Inch 
piece of H-lnch aluminum plate space by 
about 1-lnch strips of ft-Inch aluminum at 
each end. Round off any extending corners 
to tho same diameter as the top plate. 

Wind a 6-foot length of 275-watt, ft-Inch 
heating tape around the bottom 0 x 7-inch 
plate. Connect the two ends of the tape- 
leads to the power Inlet. 

e. Cooling bath—Use a covered sheet- 
metal pan with two openings In the top. 
one a circular hole just large enough to ad¬ 
mit the desiccator, and the other with 
hinged cover for Inserting the ooollng me¬ 
dium. The depth of the bath should be 
equal to the height of the desiccator to the 
flange of the bottom section. 

f. Vacuum pump. 

g. Plranl gage (a McLeod gage Is satisfac¬ 
tory). 

h. Temperature recorder. 0 to 200' C.. 24- 
hour chart—Equip with on on-and-off con¬ 
trol across the 110-volt power supply so sa 
to control the temperature of the hotplate 
at the desired setUng. 

1. Dry Ice trap with wide-mouth Dewar 
flask. 

J Safety shield far desiccator. 

2. Aluminum tray, 6ft x 8 x 1 Inch deep— 
Commercial frozen-food trays of this size 
are satisfactory. 


8. Shield, drip or spatter—Unfold the cor¬ 
ners of on aluminum tray, puncture hole 
for thermocouple lead, and place loosely 
over the sample dishes. 

4. Drying dishes, aluminum, 50-mllllmeter 
diameter, with covers. 

6, Oven, drying, maintained at 110* C. 
±2* C. 

0. Glass wool. Pyrex 

Procedure. Assemble the apparatus as 
shown in the diagram. 

Take sufficient glass wool to fill the weigh¬ 
ing dish about three-fourths full when 
loosely packed. Roll the glass wool into a 
loose spiral and place in a clean, dry dish. 
Pass a flame from a Bunsen burner over 
the surface of the dish so as to melt off any 
•tray wisps of the glass wool. Wipe off any 
gloss fibers on the outside surface of the 
dish. Heat the uncovered dishes In a 110" 
O. oven for 30 minutes, remove, cover, oool 
in air. and weigh to the nearest 0.0001 gram. 

Pi pet about 10-mllllliter aliquots of the 
sample solution into the dish, wetting the 
entire gloss wool pad. 

Place the uncovered dishes in an alumi¬ 
num tray, maximum of eight dishes per tray. 
With the hotplate at room temperature and 
the power off. place the tray of dlshce on its 
top surface. Place the drip or spatter shield 
loosely over tho tray. Plaoe the desiccator 
lid and guard In position. Make sure the 
thermocouple Is pressing against the bottom 
of the tray. Pill tho cooling bath with Ice 
plus a small amount of water. 

Add crushed dry ice to the cooling trap 
Dewar flask and turn the vacuum pump on. 
Apply heat st such a rale that the tempera¬ 
ture reaches 130" C-140" C. In 40 to 00 
minutes, usually about 80-volt setting of the 
Vorlac. Control the temperature at 140* C. 
for another hour. The pressure should be 
800 microns to 1.000 microns at the start, 
and near the end of the teat should drop to 
300 microns to 500 microns. 

Finally dose off the lead to the vacuum 
pump, turn off the hotplate, and fill the 
desiccator slowly with nitrogen (about 6 
pounds per square inch) admitted through 
a capillary. Attach the nitrogen feed lino 
from the capillary to the horizontal arm of 
the glass tee. While holding a soft-rubber 
stopper on the flat surface of the vertical 
arm. slowly open the stopcock to the desic¬ 


cator Reioase the stopper; the vacuum will 
hold (l in place until atmospheric pressure 
Is reached, when it will pop off. This pre¬ 
vent* blowing the Ud off by pressure build¬ 
up. Open the desiccator, remove the shield, 
and then lift out the tray with the drying 
dishes. 

Cover the dlshce, allow to cool in air, and 
weigh. 

If the apparatus Is to be used again, oool 
tho hotplate by placing a pan of loe on its 
top surface. 

O. Calculation: 

Grams of residue X ^ X 100 
Grama of sample 

=Percent_...-soluble. 

Where; 

Milliliters of solution taken for total 
solids determination. 

20= Total volume of solvent used In dis¬ 
solving the sample. 

8pedfy the solvent used along with the 
percent soluble result. 

<il> Method II—Ethyl acetate or hex¬ 
ane extractive. 

A sample la refluxed in the solvent for 2 
hours and filtered at the boiling point. The 
filtrate is evaporated and the total residue 
weighed a* s measure of the solvent extract- 
ablo fraction. 

Apparatus. 1. Erlenmeyer flasks, 250- 
mll 111 Iter, with ground Joint. 

2. Condensers, Alllhn, 400-millimeter Jack¬ 
et. with around folnt. 

3. Funnels, ribbed. 75-millimeter diameter, 

stem cut to 40 millimeters. 

4. Funnels, Buchner type, with fritted 
disc, 00-millUlter. porosity coarse. 

5. Beil Jar for vacuum filtration Into 
beaker. 

Reagents. 1. Ethyl acetate, M percent 

•pecWe gravity 0.8W-0.903. 

2. n-Hexane. commercial grade, specific 
gravity ~§= 0 683-0.667; boiling rang# M* 
0 .-00* c . or equivalent. 

Procedure. Weigh 1 gram of sample accu¬ 
rately and place In a 250-mlUUIter Erlenmeyer 
flask containing two or three boiling stones. 
Add 100 milliliters of solvent, sttoch the 
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flask to the condenser (use no grease) and 
reflux the mixture for two hours.' 

Remove the flask from the heat, disconnect 
the condenser, and Alter rapidly while still 
hot through a small wad of glass wool packed 
In a short stem funnel » into a tared 150- 
mi 11 111 ter beaker. Rinse the flask and niter 
with two 10-miUUiter portions of the hot 
solvent, and add the rinsings to the nitrate. 
Evaporate thr filtrate on s steam bath with 
the aid of a stream of nitrogen. Dry the res¬ 
idue in a vacuum oven at IlO* C for two 
hours, cool in a desiccator and weigh to 0.0001 
gram. 

Determine the blank on 100 milliliters of 
solvent evaporated in a tared 150-ml Hill ter 
beaker. Correct the sample reslduo for this 
blank if significant. 

Calculation: 

Grams of residue 
Grams of sample x 100 

= percent extractable with 

Specify the solvent used along with the 
percent extractive result. 

§ 121.2502 Nylon resins. 

The nylon resins listed tn paragraph 
(a) of this section mny be safely used to 
produce articles Intended for use In 
processing, handling, and packaging 
food, subject to the provisions of this 
section: 


(c) Analytical methods. U> Specific 
gravity. Specific gravity shall be deter¬ 
mined by weighing a 1-gram to 5-gram 
sample first in air and then In freshly 
boiled distilled water at 23* C. ±2* C. 

(2) Melting point. The melting point 
shall be determined as follows: Use a 
hot-stage apparatus. The use of crossed 
nlcol prisms with a microscope hot stage 
and reading of the thermometer when 
the birefringence disappears increases 

1 n -Hexane la refluxed on a steam bath. 

■A glaas-sintered funnel under slight vac¬ 
uum Is used tor flake or ground material. 
Preheat the funnel with about 25 milliliters 
of hot solvent. 


RULES AND REGULATIONS 

(a) The nylon resins arc manufactured 
as described in this paragraph so as to 
meet the specifications prescribed In 
paragraph <b> of this section when 
tested by the methods described in para¬ 
graph <c) of this section. 

(1) Nylon €6 resins are manufactured 
by the condensation of hexamethylene- 
diamlnc and adipic acid. 

(2) Nylon 610 resins are manufactured 
by the condensation of hcxomethylene- 
dlamlne and scbacic acid. 

(3) Nylon 66/610 resins are manufac¬ 
tured by the condensation of equal- 
weight mixtures of nylon 66 salts and 
nylon 610 salts. 

(4) Nylon 6/66 resins are manufac¬ 
tured by the condensation and polymeri¬ 
zation of mixtures of nylon 66 salts and 
epsilon -caprolactam under such condi¬ 
tions that the epsilon -caprolactam 
monomer content docs not exceed 0.7 
percent by weight of the finished nylon 
6/66 resins. 

(5) Nylon 11 resins are manufactured 
by the condensation of 11-aminounde- 
canolc acid. 

<6 > Nylon 6 resins arc manufactured by 
the polymerization of cpsiiow-caprolac- 
tam. 

(b) Specifications. 


the accuracy, if the crossed nlcol appa¬ 
ratus Is not available, use the lowest 
temperature at which the sample be¬ 
comes transparent or the sharp edges or 
comers of the sample become rounded 
as the melting point. In case of doubt 
as to the onset of melting, the sample Is 
prodded with a sharp instrument. If 
it sticks to the heating block, it is con¬ 
sidered to have melted. If the melting 
point is low, dry the sample in an oven 
at 85* C. for 24 hours in a nitrogen at¬ 
mosphere. then repeat the test. 

(3) Solubility in boiling 4.2N HCl. The 
test shall be run on a sample approxi¬ 
mately the size of a ft-inch cube in at 
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least 25 milliliters of 4.2 normal hydro¬ 
chloric acid. 

(4) Maximum extractable fraction in 
selected solvents. The procedure for de¬ 
termining the maximum extractable 
fraction of the nylon resins in selected 
solvents is as follows: 

<i) Film should be cut with ordinary 
scissors into pieces of a convenient size 
such as 54-inch squares, for the extrac¬ 
tion tests described in tills section. The 
granules of nylon molding powders are 
In the proper form for the extraction 
tests. Samples of fabricated articles 
such as pipe, fittings, and other similar 
articles must be cut to approximately the 
size of the molding powder. This can 
be done conveniently by using a small- 
scale commercial plastics granulator and 
cutting the sample through a screen hav¬ 
ing Vi-inch mesh. Fine particles should 
be separated from the cut resin by 
screening through a 20-mesh screen. 
The material retained on the screen is 
suitable for the extraction tests. 

<li) The organic solvents must be of 
American Chemical Society analytical 
reagent grade; distilled water is used. 
Approximately 30 grams of the prepared 
sample is weighed to the nearest milli¬ 
gram. The weighed resin is transferred 
to a 500-mllllliter round-bottom flask 
equipped with a reflux condenser. Ap¬ 
proximately 300-mlllllitcrs of solvent Is 
added to the flask and the contents re¬ 
fluxed gently for 8 hours with a heating 
mantle. The solvent is then filtered oIT 
immediately while still hot. using a 
Buchner funnel approximately 5 inches 
in diameter, a suction flask, and a hard¬ 
ened Alter paper (Whatman No. 50 or 
equivalent). The paper is wet with the 
solvent and a slight suction applied Just 
before starting the filtration. The resin 
is w ashed twice with approximately 100- 
milliliter portions of solvent and the 
combined filtrate and washings are re¬ 
duced to approximately 25 milliliters by 
evaporation at reduced pressure <50 mil¬ 
limeters to 100 millimeters of mercury, 
absolute), heating os necessary. The 
contents of the flask are transferred to 
an evaporation dish (which has been 
held In a vacuum desiccator over an¬ 
hydrous calcium sulfate until constant 
weight has been attained) and care¬ 
fully evaporated to dryness. The weight 
of the solid residue is determined by dif¬ 
ference after holding In a vacuum desic¬ 
cator over anhydrous calcium sulfate 
until constant weight has been attained. 
The percent of solids extracted is cal¬ 
culated by dividing the weight of the 
solid residue by the weight of the sample 
and multiplying by 100. 

§ 121.2503 i’oljtcrpcnemin*. 

Polyterpeno resins identified in this 
section may be safely used os compo¬ 
nents of polypropylene Aim intended for 
use in contact with food, in accordance 
with the following prescribed conditions: 

(a) The polyterpene resins are the 
hydrogenated polymers of terpene hy¬ 
drocarbons obtainable from sulfate tur¬ 
pentine. 

<b> The polyterpene resins have a 
drop-softening point of 118* C^-138* C. 
and an iodine value of less than 20. 
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RULES AND REGULATIONS 


§ 121.250-1 MalntliJon. 

Malathlon may be safely used for the 
control of insects during the drying of 
grapes (raisins) in compliance with 
1 121.1172 by incorporation into paper 
trays in amounts not exceeding 200 milli¬ 
grams per square foot. 

g 121.2505 Slimieidro. 

(a) Slimicldcs may be safely used in 
the manufacture of paper and paper- 
board that contact food, in accordance 
with the following prescribed conditions: 

(1) Slimicides are used as antimicro¬ 
bial agents to control slime in the manu¬ 
facture of paper and paperboard. 

(2) Subject to any prescribed limita¬ 
tions, slimicides are prepared from one 
or more of the slime-control substances 
named in paragraph (c) of this section, 
to which may be added optional adjuvant 
substances as provided for under para¬ 
graph (d) of this section. 

(3) Slimicldcs are added to the proc¬ 
ess water used in the production of paper 
or paperboard, and the quantity added 
shall not exceed the amount necessary 
to accomplish the intended technical 
effect. 

(b) To insure safe usage, the label 
or labeling of slimicides shall bear ade¬ 
quate directions for use. 

(c) 811mc-control substances permit¬ 
ted for use in the preparation of slimi¬ 
cides Include substances subject to prior 
sanction or approval for such use and the 


following: 

Ust of substances 

iJmlutiona 

A pto tetri ... 


Alkenyl (Ci^Cw) dlmethykthyl- 
ammonlum bromide. 

••Alkyl <C, r C„) dimethyl bemyl 
ammonium chloride. 
rum i-tirommuYloxv! .. 

..........—-- 


M-fllei brurooacctaiy methyl) 
m-d tonne. 

2,4-BltfdlmethylamlaamethyO 

cyclohexanone. 

Bb(trtrhk>rnmethyl) xulfcoe....... 




i-Urorooaectoxynjethyl t*-dk>xo- 
inoc. 

3 - Promo - i* - by droxyece to pho¬ 
non*. 

r'nnHr' fit trull* 



»• I>Ulky KCit-C it) henry ImethyP 
ammonium chloride. 

U * Dimethyl • 1 A 5 , 2 /f - letrahy • 
droOi Udbuine-'-Mhlone. 

DlpoUaeium and dftndtum ethyl- 
enrbbfdlthlocar hamate). 

DtecxDuix) cyanodlihlolnildoaur* 
bonate. 

9 a VI __ 

.- 



Potawtuin 2 • mereeptobemo* 
thlaxole. 

Potasttum AT-melhykllthlocarba* 
mate. 

Polurtum pmUchloroplu-nate. •*. 
Potassium trlclUorophcnate — 
Silver fluoride._......... 


-- 

Limit of addition 

Sliver nitrate..—--.. 

Sodlutn dl roc thyldlthJoear hamate. 
Sodium 2-mrreapiobrnrothiiuole .. 
Sodium rvfltvhlarDphpiute_ 

to proem water 
not to exceed 

0 CU4 pound, 
calculated as 
■liver fluoride, 
per ton of paper 
produced. 

fSjwfitivn trtrhlarnnhrfint# 


CiAiiUIU m K .m *••••• 

U.4>7>traaiotriryclo[4.2.l.l VI 
dodooane. 

—...**••** 


(d) Adjuvant substances permitted to 
be used in the preparation of slimicides 
include substances generally recognised 


ns safe for use In food, substances gen¬ 
erally recognized as safe for use in paper 
and paperboard, substances permitted to 
be used in paper and paperboard by 
other regulations in this chapter, and the 
following: 

Acetone. 

Butylene oxide. 

N JV-Dime t hytformamtde. 

Ethiinolamluc, 

Evbylencdlamlne. 

Monoroethyl ethers or mono-, dl-. and tri- 
propylene glycol. 

§ 121.2506 Industrial starch-modified. 

Industrial starch-modified may be 
safely used as a component of articles 


intended for use in producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions of 
this section. 

(a) Industrial starch-modified Is a 
food starch-modified or starch or any 
combination thereof that has been modi¬ 
fied by treatment with one of the react¬ 
ants hereinafter specified, in an amount 
reasonably required to achieve the de¬ 
sired functional effect but in no event in 
excess of any limitation prescribed, with 
or without subsequent treatment as au¬ 
thorized In $ 121.1031. 


List of reactants: 

Chlorine, 0.065 pound, as aodlum hypochlorite, 
per pound of dry starch and cplchlorohydrln. not 
to exceed OS percent. 

(4-Chlo*x>butene-2)trlmethylainmonlum chloride, 
not to exceed 5 percent. 


l-Diethyl&mlnof thyl chloride hydrochloride, not to 
exceed 4 percent. 

Dimothylamlnoethyl methacrylate, not to exceed 
3 percent. 

Dlmethylol ethylene urea, not to exceed 0.375 per- 
oent. 


2 .3-Epoxypropyltrlmethylammonium chloride, not 
to exceed 5 percent. 

Ethylene oxide, not to exceed 3 percent of reacted 
ethylene oxide in finished product. 


LimUaltonj 


Industrial starch modified by thin 
treatment shall be used only as 
Internal sizing for paper and paper- 
board Intended for food packaging 


Industrial starch modified by this 
treatment shall be used only as 
Internal sizing for paper and paper- 
board Intended for food packaging. 


<b) The following adjuvants may be 
used as surface-active agents in the proc¬ 
essing of industrial starch-modified: 

Polyethylene glycol (400) dllaurmte. 
Polyethylene glycol (400) monolaurata. 
Polyoxyethylene (4) lauryl ether. 
Polyoxyethylene (20) sorbitan trioleate. 
Borbltan monolaurate. 

(c) To insure safe use of the industrial 
starch-modified, the label of the food 
additive container shall bear the name 
of the additive "industrial starch-modi¬ 
fied." and in the instance of an industrial 
starch-modified which is limited with re¬ 
spect to conditions of use, the label of the 
food additive container shall contain a 
statement of such limited use. 

§ 121.2507 Cellophane. 

Cellophane may be safely used for 
packaging food In accordance with the 
following prescribed conditions: 

(a) Cellophane consists of a base sheet 
made from regenerated cellulose to 


which have been added certain optional 
substances of a grade of purity suitable 
for use in food packaging as constituents 
of the base sheet or as coatings applied 
to impart desired technological prop¬ 
erties. 

(b) Subject to any limitations pre¬ 
scribed in this part, the optional sub¬ 
stances used in the base sheet and ooat- 
ing may include: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances for which prior ap¬ 
proval or sanctions permit their use in 
cellophane, under conditions specified in 
such sanctions and substances listed In 
Subpart E. i 121.2001. 

(3) Substances that by any regulation 
promulgated under section 409 of the act 
may be safely used as components of 
cellophane. 

(4) Substances named In this sec¬ 
tion and further identified as required 

(c) List of substances: 


Acrylonitrile-butadiene copolymer mi n i...- - —— 

Acrylonitrtle-butadlenc-atyrone copolymer refine- 

AcryionltrUe-ftyrene copolymer resins-——— 

AcrylonitrUe-vinyl chloride copolymer retina- 

Alkyl ketene dimer* Identified in f 121.2538- 

Aluminum hydroxide---- 

Aluminum eUicate— --—- 

Ammonium pertutfata---- 

Ammonium iftlff** --- - —— 

Behenomlde----—-- 

Butadiene-styrene copolymer--————— 

IjS-Butanedlol-—--———-— 


Limitation* (residue and limits of 

addition expressed as percent by 
weight of finished packaging cel - 
lophane) 

At the batlc polymer. 

Do. 

Do. 

Do. 



At the basic polymer. 
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(2) Substances the use of which Is 
permitted under applicable regulations 
in this part, prior sanctions, or approvals. 

(b) Ethylene - alkene - 1 copolymers 
shall conform to the specifications pre¬ 
scribed in subparagraph (1) of this para¬ 
graph and shall meet the cxtractability 
limits prescribed In subparagraph <2) of 
tills paragraph, when tested by the 
methods prescribed in 5 121.2510. 

<11 Specifications— (!) Infrared iden - 
tiflcation. Ethylene - alkene - 1 copoly¬ 
mers can be identified by their charac¬ 
teristic infrared spectra 

(11) Specific oravity. Ethylene-aikcnc- 
1 copolymers have a specific gravity of 
not less than 0.85 nor more than 1.00 as 
determined by A.S.TM. Method D-1505. 

(2) Limitations. (1) Ethylenc-alkcne- 
1 copolymers may be used in contact with 
food except as a component of articles 
used for packaging or holding food dur¬ 
ing cooking, provided they meet the fol¬ 
lowing extractability limits: 

(a) Maximum soluble fraction of 30 
percent In xylene after refluxing and 
subsequent cooling to 25* C. 

(b) Maximum extractable fraction of 

3.1 percent when extracted with ethyl 
acetate at 50* C. 

(c) Maximum extractable fraction of 

5.5 percent when extracted with n- 
hexane at 50* C. 

(11) Ethyl cne-alkene-1 copolymers 
having chemical and pbrsical properties 
to attain the desired technical effect may 
be used as a component of an adhesive. 

(ill) Ethylene-alkcnc-1 copolymers 
may be used In contact with food to in¬ 
clude use as a component of articles for 
packaging or holding food during cook¬ 
ing. provided they meet the following ex¬ 
tractability limits: 

(a) Maximum soluble fraction of 30 
percent in xylene after refluxing and 
subsequent cooling to 25* C. 

(b) Maximum extractable fraction of 

3.1 percent when extracted with ethyl 
acetate at 50* C. 

(c) Maximum extractable fraction of 

2.6 percent when extracted with n- 
hexane at 50* C. 

ic) Ethylene-alkene-1 copolymers, 
alone or In combination with poly¬ 
ethylene complying with S 121.2510, may 
be subjected to Irradiation by electron 
bombardment from a source not to ex¬ 
ceed 2.3 million volts Intensity to Impart 
desired properties: Provided , That the 
finished resin complies with the limita¬ 
tions prescribed by | 121.2510(d). 

§ 121J2309 IlrlraM* agrulu, 

Substances listed In paragraph (b) of 
this section may be safely used as release 
agents in petroleum wax complying with 
I 121.2586 and in polymeric resins that 
contact food, subject to the provisions 
of this section. 

<a) The quantity used shall not ex¬ 
ceed the amount reasonably required to 
accomplish the intended technical effect 
or any limitations prescribed in this 
section. 
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(b> Release agents: 

List of substances: Limitations 

Krucamlde (erucylamide). ___ 

Oieyl polmltamide. _ 

Saturated fatty acid amides ...__ 

manufactured from fstty 
acldft derived from animal, 
marine, or vegetable fats 
and oils. 

8 tearyi erucamlde_......... ........... 

§ 121.2310 Polyethylene. 

Polyethylene may be safely used to 
produce packaging materials, containers, 
and equipment Intended for use In pro¬ 
ducing, manufacturing, packing, proc¬ 
essing. preparing, treating, packaging, 
transporting, or holding food, in accord¬ 
ance with the following prescribed 
conditions: 

(a) Polyethylene consists of a basic 
resin produced by the catalytic polymeri¬ 
sation of ethylene to which may have 
been added certain optional substances 
of a grade of purity suitable for use in 
contact with food to impart desired 
technological properties. Subject to any 
limitation prescribed In this section, the 
optional substances may include: 

(1) Substances generally recognized 
as safe in food and food packaging. 

(2) Substances the use of which Is 
permitted under regulations in this part, 
prior sanctions, or approvals. 

<b) Polyethylene shall conform to the 
specifications prescribed In paragraph 

(c) of this section, and shall meet the 
extractability limits prescribed in para¬ 
graph (d) of this section when tested by 
the methods provided In paragraph (e) 
of this section. 

(c) Specifications: (1) Infrared iden - 
tiflcation. Polyethylene can be identified 
by Us characteristic infrared spectrum. 

<2) Specific oravity. Polyethylene has 
a specific gravity of not less than 0 85 
nor more than 1.00, as determined by 
A STM Method D-1505. 

<d) Extractability limitations: (1) 
Polyethylene may be used in contact 
with food, except for articles used for 
packing or holding food during cooking, 
provided it meets the following extracta¬ 
bility limits: 

(1) Maximum soluble fraction of 11.3 
percent in xylene after refluxing and 
subsequent cooling to 25* C. 

(il) Maximum extractable fraction of 

3.1 percent when extracted with ethyl 
acetate at 50* C. 

(ill) Maximum extractable fraction of 
5.5 percent when extracted with n-hex¬ 
ane at 50* C. 

(2) Polyethylene having chemical and 
physical properties to attain the desired 
technical effect may be used as a com¬ 
ponent of adhesives. 

(3) Polyethylene may be used ns a 
component of articles for packing or 
holding food during cooking, provided 
it meets the following extractability 
limitations: 

(I) Maximum soluble fraction of 11.3 
percent in xylene after refluxing and 
subsequent cooling to 25* C. 

(II) Maximum extractable fraction of 

3.1 percent when extracted with ethyl 
acetate at 50* C. 
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fill) Maximum extractable fraction of 

2.6 percent when extracted with 
n-hexano at 50* C. 

(4) Polyethylene complying with the 
extractability limitations of subpara¬ 
graph (1) of this paragraph may be 
used as a component of food-contact 
coatings. In addition, polyethylene 
that complies with the following extract- 
ability limitations may be used at levels 
up to and including 50 percent by weight 
of any mixture employed as a food-con¬ 
tact coating: 

(i) Maximum soluble fraction of 75 
percent In xylene after refluxing and 
subsequent cooling to 25* C. 

(ID Maximum extractable fraction of 
8 percent when extracted with ethyl 
acetate at 50* C. 

(lii) Maximum extractable fraction of 
53 percent when extracted with n-hex¬ 
ane at 50* C. 

(£> Extractability methods: <l) Hex - 
ane extractables in polyethylene (app/f- 
cable to polyethylene in film form not 
exceeding 5 ml/j thickness )—(i) Spcctal 
apparatus —(a) Extraction apparatus. 
Two-liter, straight-walled, Pyrcx glass 
resin kettles, fitted with three-hole 
ground covers, are most convenient for 
this purpose. The cover is fitted with a 
thermometer, a gas-tight stirrer driven 
by an air motor or explosion-proof elec¬ 
tric motor, and a reflux condenser. The 
kettle Is fitted with an electric heating 
mantle of appropriate size and shape 
which is controlled by a variable-voltage 
transformer. 

<b) Evaporating apparatus. Rapid 
evaporation of large volumes of solvent 
requires special precautions to prevent 
contamination by dust. This is facili¬ 
tated by a special “gas" cover which con¬ 
sists of an Inverted, flat Pyrcx crystal¬ 
lizing dish of an appropriate size <190 
millimeters by 100 millimeters) to fll a 
1-liter beaker. Through the center of 
the dish are sealed an inlet tube for pre¬ 
heated. oxygen-free nitrogen, and an 
outlet tube located 1 inch off center. 
Nitrogen Is fed from the supply source 
through a coll of ft-inch stainless steel 
tubing immersed In the same steam bath 
used to supply heat for solvent evapora¬ 
tion. All connectloan are made with 
flexible tetrafluorocthylenc tubing. 

(il) Reagents —(a) n-Hcxanc. Spcc- 
tro-gradc n-hexanc. 

<b) Nitrogen. High purity, dry nitro¬ 
gen containing less than 10 parts per 
million of oxygen. 

Oil) Procedure, (a) The film sample 
is cut into approximately 1-inch squares 
by any convenient method that avoids 
contamination by dust. dirt, or grease 
(do not touch with bare Angers). Trans¬ 
fer 2.5 grams (accurately weighed to 
nearest 0.001 gram) of the cut film to 
the resin kettle with the aid of forceps. 
Add 1 liter of solvent and clamp top in 
position. Start water flowing through 
Jacket of the reflux condenser and apply 
air pressure to the stirring motor to pro¬ 
duce vigorous agitation. Turn on heat¬ 
ing jacket with transformer set at a pre¬ 
determined voltage to bring the tem¬ 
perature of the contents to 50.0* C. 
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within 20-25 minutes for hexane. As 
the thermometer reading approaches 
45" C.-47* C. for hexane, reduce the 
voltage to the predetermined setting 
which will Just maintain the tempera¬ 
ture at 50* C. Do not overshoot the pre¬ 
scribed temperature. Should this occur, 
discard the test and start afresh. 

( b) Exactly 2 hours after the hexane 
temperature has reached 50* C. discon¬ 
nect the heater and remove the resin 
kettle from the heating jacket. When 
extracting with hexane, decant the sol¬ 
vent, while still at 50* C., through a 
coarse Alter paper placed on top of a 
fritted glass funnel, collecting the filtrate 
in a tared, glass-stoppered Erlcnmeyer 
flask of 1-liter capacity. 

(c) Determine to the nearest gram the 
weight of the filtrate recovered. Recov¬ 
ery should be at least 90 percent of the 
original solvent. Losses due to evapora¬ 
tion during heating and filtering have 
been found not to exceed 10 percent. 

(d) Transfer about half of the solvent 
filtrate to a 1-liter beaker placed on an 
opening In the steam bath and Immedi¬ 
ately cover with the special "gas" cover 
the inlet tube of which has been at¬ 
tached with flexible tetrafluoroethylene 
tubing to a source of high purity nitrogen 
in series with a stainless steel heating 
coil immersed directly In the body of the 
steam bath. Maintain a positive flow of 
warm nitrogen gas throughout the evap¬ 
oration of the solvent, adding the re¬ 
mainder of the filtrate from the Erlen- 
meyer flask as the evaporation proceeds. 
When the volume of the solvent has been 
reduced to about 50 milliliters, transfer 
the concentrated liquid to a previously 
tared weighing dish of suitable size. 
Wash the beaker twice with 20-30-milli¬ 
liter portions of warm solvent, adding 
the washings to the weighing dish while 
continuing to evaporate the remainder 
of the solvent under the gas cover with 
Its flow of warm nitrogen directed to¬ 
ward the center of the dish. 

<e> In the event that an insoluble 
residue that cannot be removed with 
warm solvent remains in the beaker, it 
may be necessary to heat with a small 
amount of a higher boiling solvent such 
as benzene or toluene, transferring these 
washings to the weighing dish before 
final evaporation to dryness. 

(/) Transfer the weighing dish with 
Its residue to a vacuum desiccator, and 
allow it to remain overnight (at least 12 
hours), after which the net weight of 
the dry residue is determined to the 
nearest 0.0001 gram. Correct the re¬ 
sult for any solvent blank equivalent to 
the nonvolatile matter determined to be 
contained in the amount of solvents used 
in the test. 

(iv) Note, The procedure described 
In this subparagraph is suitable for the 
extraction of polymer powders (80-mesh 
or finer) that have been prepared by 
grinding molding pellets or molded or 
extruded articles through a laboratory 
mill under conditions that prevent ex¬ 
cessive heating of the samples (below 
35* C ) 

(2) Limit test for ethyl acetate ex- 
tractables (applicable to polymer in film 
form not exceeding 5 mils thickness )— 
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(1) Special apparatus —(a) Extraction 
apparatus . Two-lltor. straight-walled. 
Pyrex glass resin kettles, fitted with 
three-hole ground covers, are most con¬ 
venient for this purpose. The cover is 
fitted with a thermometer, a gas-tight 
stirrer driven by an air motor or ex¬ 
plosion-proof electric motor, and a 
reflux condenser. The kettle Is fitted 
with an electric heating mantle of 
appropriate size and shape which is 
controlled by a variable-voltage 
transformer. 

(b) Evaporating apparatus. Rapid 
evaporation of large volumes of solvent 
requires special precautions to prevent 
contamination by dust. Tills is facili¬ 
tated by a special "gas” cover which 
consists of an inverted flat Pyrex 
crystallizing dish of an appropriate 
size (190 millimeters x 100 millimeters) 
to fit a 1-11 ter beaker. Through the cen¬ 
ter of the dish are sealed an Inlet tube 
for preheated, oxygen-free nitrogen and 
an outlet tube located about 1 inch off 
center. Nitrogen Is fed from the supply 
source through a coll of %-inch stainless 
steel tubing immersed in the same steam 
bath used to supply heat for solvent 
evaporation. All connections are made 
with flexible tetrafluoroethylene tubing. 

<ii) Reagent s— (a) Ethyl acetate. 
American Chemical Society reagent 
grade. 

(b) Nitrogen . High purity, dry nitro¬ 
gen containing less than 10 parts per 
million of oxygen. 

(iii) Procedure . (a) The film sample 
is cut into approximately 1-inch squares 
by any convenient method that avoids 
contamination by dust. dirt, or grease 
(do not touch with bare fingers). Trans¬ 
fer 3.5 grams (accurately weighed to 
nearest 0.001 gram) of the cut Aim to 
the resin kettle with the aid of forceps. 
Add 1 liter of ethyl acetate and clamp 
top in position. Start water flowing 
through jacket of the reflux condenser 
and apply air pressure to the stirring 
motor to produce vigorous agitation. 
Turn on heating Jacket with transformer 
set at a predetermined voltage to bring 
the temperature of the contents to 
50.0* C. within 20-25 minutes. As the 
thermometer reading approaches 45° C.- 
47* C.. reduce the voltage to the pre¬ 
determined setting which will just main¬ 
tain the temperature at 50* C. Do not 
overshoot the prescribed temperature. 
Should this occur, discard the test and 
start afresh. 

(b) Exactly 2 hours after the solvent 
temperature has reached 50° C.« dis¬ 
connect the heater, remove the resin 
kettle from the heating Jacket, and de¬ 
cant the ethyl acetate while still warm 
through a coarse filter paper placed on 
top of a fritted glass funnel, collecting 
the filtrate in a tared, glass-stoppered 
Erlcnmeyer flask of 1-liter capacity. 
Determine the weight of the filtrate re¬ 
covered to the nearest gram. Recovery 
should be at least 90 percent of the 
original ethyl acetate. Losses due to 
evaporation during heating and filtering 
have been found not to exceed 10 percent, 

(c) Transfer about half of the filtrate 
to a 1-liter beaker placed on an opening 
in the steam bath and immediately cover 


with the special "gas" cover, the Inlet 
tube of which has been attached with 
flexible tetrafluoroethylene tubing to a 
source of high-purity nitrogen in series 
with a stainless steel heating coil im¬ 
mersed directly in the body of the steam 
bath. Maintain a positive flow of warm 
nitrogen gas throughout the evapora¬ 
tion of the solvent, adding the remainder 
of the filtrate from the Erlcnmeyer flask 
os the evaporation proceeds. When the 
volume of ethyl acetate has been reduced 
to about 50 miiUUters, transfer the con¬ 
centrated liquid to a previously tared 
w eighing dish of suitable size. Wash the 
beaker twice with 20-30-milliliter por¬ 
tions of worm ethyl acetate, adding the 
washings to the weighing dish, while 
continuing to evaporate the remainder 
of the solvent under the gas cover with 
its flow of warm nitrogen directed 
toward the center of the dish. 

<d) In the event that an insoluble 
residue remains in the beaker that can¬ 
not be removed with warm ethyl acetate, 
it may be necessary to heat with a small 
amount of a higher boiling solvent such 
as heptane, benzene, or toluene, trans¬ 
ferring these washings to the weighing 
dish before Anal evaporation to dryness 

ie) Transfer the weighing dish with 
its residue to a vacuum desiccator and 
allow it to remain overnight (at least 
12 hours), after which the net weight of 
the dry residue is determined to the 
nearest 0.0001 gram. Correct the mult 
for any solvent blank equivalent to the 
nonvolatile matter determined to be con¬ 
tained In the amount of solvents used 
in the test. 

(Iv) Note . The procedure described 
In this subparagraph Is also suitable tor 
the extraction of polymer powders 
(80-mesh or finer) that have been pre¬ 
pared by grinding molding pellets or 
molded or extruded articles through a 
laboratory mill under conditions that 
prevent excessive heating of the sample 
(below 35* C.K 

(3) Xylene solubility (applicable to all 
types of polymers , including films and 
molded articles )—(l) Special appara¬ 
tus —(a) Extraction apparatus . Two- 
liter. straight-walled Pyrex glass resin 
kettles, fitted with ground covers, are 
most convenient for this purpose. The 
cover is equipped with a thermometer 
and an efficient reflux condenser. The 
kettle Is fitted with an electric heating 
mantle of appropriate size and shape 
which is controlled by a variable-voltage 
transformer. 

<b) Constant temperature water bath. 
Must be large enough to permit immer¬ 
sion of the extraction kettle and set to 
maintain 25±0.1* C. 

(c) Evaporating apparatus. Gas cover 
consisting of a flat Pyrex crystallizing 
dish (190 millimeters x 100 mill i m eters) 
inverted to fit over a 1-liter beaker 
with 8-mlllimctcr gas inlet tube sealed 
through center and an outlet tube 1 Inch 
off center. The beaker with gas cover 
Is inserted in an electric heating mantle 
equipped with a variable-voltage trans¬ 
former. The outlet tube is attached to 
an efficient condenser mounted on a re¬ 
ceiving flask for solvent recovery and 
having an outlet for connection to an 
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aspirator pump. The heating mantle 
(with the beaxer) Is mounted on a mag¬ 
netic stirring device. An infrared heat 
lamp is mounted, vertically 3-4 Inches 
above the gas cover to prevent conden¬ 
sation of the solvent inside the cover. 
Make all connections with flexible tetra- 
fluoroethylene tubing. 

(ii) Reagents— (a) Xylene . Ameri¬ 
can Chemical Society reagent grade 
which has been redistilled through a 
fractionating column to reduce the non¬ 
volatile residue. 

(5) Nitrogen, High purity, dry nitro¬ 
gen containing less than 10 parts per 
million oxygen. 

(ill) Procedure, (a) Cut the poly¬ 
ethylene sample into convenient small 
pieces, avoiding contact with bare fingers 
or other sources of contamination by 
grease, dirt, or dust. With the aid of for¬ 
ceps, transfer 5,000 grams ±0.001 gram 
of sample to the resin kettle, add 1.000 
milliliters (840 grams) of xylene and 
clamp top In position after inserting a 
piece of glass rod to prevent bumping 
during reflux. Start water flowing 
through the Jacket of the reflux conden¬ 
ser and apply full voltage (115 volts) to 
the heating mantle. When the xylene 
starts to boil, reduce the voltage to a level 
Just sufficient to maintain reflux. After 
refluxing for at least 2 hours, disconnect 
the power source to the mantle, remove 
the kettle, and allow to cool in air until 
the temperature of the contents drops to 
50* C.. after which the kettle may be 
rapidly cooled to 25* C.-30* C. by Immer¬ 
sion In a cold water bath. Transfer the 
kettle to a constant temperature bath set 
to maintain 25* C. ±0.1* C.. and allow to 
equilibrate for at least 1 hour (may be 
left overnight if convenient). 

(bl Break up any precipitated poly¬ 
ethylene that may have formed, and de¬ 
cant the xylene solution successively 
through a fast filter paper and then 
through a fritted glass filter into a tared. 
1-liter Erlenmeyer flask, collecting only 
the first 450 milliliters-500 milliliters of 
filtrate (any attempt to collect more of 
the xylene solution usually results in 
clogging the Alter and risking losses). 
Reweigh the Erlenmeyer flask and calcu¬ 
late the weight of the filtrate obtained 
to 0.1 gram. 

(c) Transfer the filtrate, quantita¬ 
tively, from the Erlenmeyer flask to the 
1-liter beaker, insert the beaker in its 
heating mantle, add a glass-coated mag¬ 
netic stirring bar and mount the gas 
cover In place, connecting the inlet tube 
to the nitrogen source and the outlet to 
the condenser of the receiving flask. 
Start a flow of nitrogen (2 to 3 liters per 
minute) into the gas cover and connect 
an aspirator to the receiver, using a free¬ 
flow rate equivalent to 6-7 liters of air 
per minute. With the infrared lamp on. 
adjust the voltage to the heating mantle 
to give a distillation rate of 12-13 milli¬ 
liters per minute when the magnetic 
stirrer is revolving just fast enough to 
promote good boiling. 

<d) When the volume of solvent in the 
beaker has been reduced to 30-50 milli¬ 
liters, transfer the concentrated extrac¬ 
tive to a suitable weighing dish that has 
been previously tared (dry). Rinse the 


beaker twice with 10-20-milliliter por¬ 
tions of fresh xylene, adding the rins¬ 
ings to the weighing dish. Evaporate 
the remainder of the xylene on an elec¬ 
tric hot plate set at low heat under the 
gas cover with a stream of nitrogen di¬ 
rected toward the center of the dish. 
Avoid any charring of the residue. 
Transfer the weighing dish to a vacuum 
desiccator at room temperature and 
allow to remain under reduced pressure 
for at least 12 hours (overnight), after 
which determine the net weight of the 
residue to the nearest 0.0001 gram. Cor¬ 
rect the result for nonvolatile solvent 
blank obtained by evaporating the equiv¬ 
alent amount of xylene under identical 
conditions. Calculate the weight of 
residue originally present In the total 
weight of solvent (840 grams), using the 
appropriate factor based on the weight 
of filtrate evaporated. 

it) Polyethylene, alone or In combina¬ 
tion with ethylcne-alkene-1 copolymers 
complying with $ 121.2508, may be sub¬ 
jected to Irradiation by electron bom¬ 
bardment from a source not to exceed 
2.3 million volts Intensity to impart de¬ 
sired properties: Provided, That the 
finished resin complies with the limita¬ 
tions prescribed by paragraph (d) of this 
section. 

g 121.2511 PlABtirherrs in polymeric 
lohftanm. 

Subject to the provisions of this reg¬ 
ulation. the substances listed in para¬ 
graph (b) of this section may be safely 
used as plasticizers in polymeric sub¬ 
stances used in the manufacture of 
articles or components of articles in¬ 
tended for use in producing, manufactur¬ 
ing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food. 

(a) The quantity used shall not exceed 
the amount reasonably required to ac¬ 
complish the Intended technical effect. 

<b) List of substances: 


Limitation* 


Limitation* 


Dlcyclohfxyl 

pnthakat*. 


DlC2-*thylheryt) 
till pat*. 
Dl-wbrxyl 


Tor use only: 

1. A* provided In If 1 in.2807. 
inisan, mMs, and 
121.2171. 

2. Alone nr In combination 
with other phtfcal&Uw. In 
polyvinyl chloride and poly- 
vinyl acetal* film and ihect 
that contact food at temper¬ 
atures not to exceed rxun 
temperature provided that 
total phthalatr*, admitted 
as phtholir add, do not ti¬ 
ered 10 percent by iretfht 
of tho finished film or abort 


Dlheiyl phihatet*.. 


Diphenyl phihulat*.. 


EpoxtdUeil butyl 
eater* '11 Inured 
oU tatty aotts. 

E pox Id lard Itnered 

oO. 

Mineral oil. white... 

Foiybotoucyfcoo (mol 
wt. 300*6,000). 


PohlaotxityVnf com 
plying with 
11211200. 

rolyprnn j if no, non- 
cryeumne (<leiv 
Hty 0.80-0 JW aa 
determined by 
AS.T.M. method 
D-U 05 ). 

Trtrthyioo* gjycol... 


Not to rtcecd 13 percent by 
weight of finiihed article. 

For use wily 

L As provided In 1121 2520. 

2. In nrtith s that contact food 
only of the type* Identified 
hi 1121-2396 <r), table I, 
- cJiUforle* I. II. 
tV-n, Vl-B, and vhl. 

For use only: 

1. As provided In \ 121.2320, 

2. Alone or tn combination 
with other pbtbalacra, In 
polyvinyl chloride and poly- 
' Inyl acetate film and sheet 
that contact food at temper- 
a tares not to eteeed room 
tempera I are, provided that 
total phthalatea, calculated 
a* phthahe add, do not ex¬ 
ceed 10 percent by wetrht of 
the finished film or sheet. 

Iodine number, maximum 8: 
oxtrrsne oxyyen. minimum 7J 
percent. 

Iodine number, maximum 8; 
oilmaa oxygen, minimum 9> 
percent. 

Fur use iii (»nt>V<'hyien*’c*j«n~ 
plying with 1121SM0, pro¬ 
vided t hut the polyleobutyl- 
ene Is added tn an amount 
not exceed in* 0J percent by 
weight of tho polyethylene, 
ini farther provided that 
such pUrtidied polyethyl¬ 
ene shall not be used as a 
component of art Idee In- 
ten ded for parking or bolding 
food during cooking. 


For use tn 
tnc with 


polyethyli 


i comply 


Dielhylene rlycol content not to 
•teead 0,1 percent. 


Butyl betttyl 


For use only: 

L As provided In || 121.2530 
and 121.2871. 

X In polymeric substances 
used bi food-contact arti¬ 
cle* complying with 
If 121.2M4, 171.2898, or 
121.2560: l*r<m4cd. That 
the butyl hccuyl phthlat* 
contain* not more than 
1 percent by weight of 
dibenxyl pbt batata. 

A In polymeric substance* 
wad lu other twrmittcd 
food-contact articles: i^e- 
tidtd. That the butyl 
benxyl pht habile contains 
not more than 1 iwrrenl 
br weight of dibenxyl 
phi halatee and Ptondrd 
JutUu*. Thar the finished 
food-contact article, when 
extracted with the solvent 
or sot rents eharactrrtxtug 
the type of food and under 
the conditions of time and 
temperature characteris¬ 
ing tho conditions of Us 
Intended use os deter¬ 
mined from tables t and 2 
of 1121.2514(d), shall yield 
net chloroform-soluble ex- 
tractive* not to exceed 0A 
mg. per square Inch, as 
determined by the meth¬ 
od* Prescribed to 
1131.2811(e). 


(c) The use of the plasticizers in any 
polymeric substance or article subject to 
any regulation In this Subpart F must 
comply with any specifications and 
limitations prescribed by such regulation 
for the finished form of the substance or 
article. 

§ 121.2512 Acryfamltlc-arryllc acid 
rains. 

Acrylamide-acrylic acid resins may be 
safely used as components of articles in¬ 
tended for use in producing, manufactur¬ 
ing. packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions of 
this section. 

(a) Acrylamide-acrylic acid resins are 
produced by the polymerization of acryl¬ 
amide with partial hydrolysis or by the 
copolymerization of acrylamide and 
acrylic acid. 

(b) The aerylamidc-acrylie acid resins 
contain less than 0.2 percent residual 
monomer. 

(c) The resins are used as adjuvants 
in the manufacture of paper and paper- 
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board in amounts not to exceed that 
necessary to accomplish the technical 
effect and not to exceed 2 percent by 
weight of the paper or paperboard, 

g 121.2513 Polysorlwile 30 ns an anti- 
fogging agent in food packaging. 

Polysorbate 80 may be safely used in 
food-packaging films in accordance with 
the following prescribed conditions: 

(a) The polysorbate 80 meets the 
specifications prescribed in S 121.1009. 

lb) It is used or intended for use as 
an antifogging agent as follows: 

(1) As a component of polyvinyl 
chloride film used for packaging meat 
and fresh fruits and vegetables whereby 
the maximum amount does not exceed 
1.2 percent of the weight of the film. 

(2) As a component of rubber hydro¬ 
chloride film used for packaging meat 
whereby the maximum amount does not 
exceed 1.5 percent of the weight of the 
film. 

g 121.2514 Resinous and polymeric 
coatings. 

Resinous and polymeric coatings may 
be safely used as the food-contact sur¬ 
face of articles Intended for use in 
producing, manufacturing, packing, 
processing, preparing, treating, pack¬ 
aging. transporting, or holding food, in 
accordance with the following prescribed 
conditions: 

<a) The coating Is applied as a con¬ 
tinuous film or enamel over a metal sub¬ 
strate. or the coating Is Intended for re¬ 
peated food-contact use and is applied 
to any suitable substrate as a continuous 
film or enamel that serves as a functional 
barrier between the food and the sub¬ 
strate. The coating is characterized by 
one or more of the following descrip¬ 
tions: 

(1) Coatings cured by oxidation. 

<2> Coatings cured by polymerization, 
condensation, and/or cross-linking with¬ 
out oxidation. 

(3) Coatings prepared from prepoly¬ 
merized substances. 

(b) The coatings arc formulated from 
optional substances that may Include: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances the use of which is 
permitted by regulations in this part or 
which arc permitted by prior sanction 
or approval and employed under the 
specific conditions, if any, of the prior 
sanction or approval. 

(3) Any substance employed in the 
production of resinous and polymeric 
coatings that is the subject of a regula¬ 
tion in this subpart P conforms with any 
specification In such regulation, and 
any substance that is not the subject 
of a regulation in this subpart P con¬ 
forms with the specification, if any, pro¬ 
vided in on order extending the effective 
date of the statute for such substance 
as an indirect additive to food. Sub¬ 
stances named In this subparagraph and 
further identified as required: 

(i) Drying oils. Including the triglyc¬ 
erides or fatty acids derived therefrom. 


Beechnut, 

Candlenut. 

Co*tor (including 
dehydrated). 
China wood (tung). 
Coconut. 

Corn. 

Cottonseed. 

Fish (refined). 

Hem paced. 

Linseed. 


Oiticlo. 

Pertlla. 

Poppyseed. 

Pumpklnseed. 

Safflower. 

Sesame. 

Soybean. 

Sunflower. 

Tall oil. 

Walnut. 


The oils may be raw, heat-bodied, or 
blown. They may be refined by filtra¬ 
tion, dcgummlng, acid or alkali washing, 
bleaching, distillation, partial dehydra¬ 
tion. partial polymerization, or solvent 
extraction, or modified by combination 
with maleic anhydride. 

<U) Reconstituted oils from triglyc¬ 
erides or fatty acids derived from the 
oils listed in subdivision (i) of this sub- 
paragraph to form esters with: 


Butylene glycol. 

Ethylene glycoL 
Pcntnerythritol. 

Polyethylene glycol. 

Polypropylene glycol. 

Propylene glycol. 

Sorbitol. 

Trtmethylol ethane. 

Trtmethylol propane. 

(ill) Synthetic drying oils, as the basic 
polymer: 

Butadiene and methylstyrene copolymer. 
Butadiene and styrene copolymer, blown or 
unblown. 

Maleic anhydride adduct of butadiene sty¬ 
rene. 

Polybutadiene. 

(iv) Natural fossil resins, as the basic 
resin: 


Copal. 

Dam or. 

Elcml. 

Qllaontte. 

Glycerol cater of daxnar, copal, elcml, and 
•andarac. 

Bandar ac. 

Shellac. 

Utah coal resin. 

(v) Rosins and rosin derivatives, with 
or without modification by polymeriza¬ 
tion, isomerization, incidental decar¬ 
boxylation, and/or hydrogenation, as 
follows: 

(a) Rosins, refined to color grade of 
K or paler: 

Oum roeln. 

Tall oil roeln. 

Wood roeln. 

(b) Rosin esters formed by reacting 
rosin ((v)(a) of this subparagraph) 
with: 

4.4’-see-Butylldcncdtphenol-*pichlorobydrln 

(epoxy). 

Diethylene glycol. 

Ethylene glycol. 

OlyceroL 

4.4 * -Uopropylldenedlphcnol -eplchlorohydrln 
(epoxy). 

Methyl alcohol. 

Pentaerythrltol. 

(c) Rosin esters ((v) (b) of this sub¬ 
paragraph) modified by reaction with: 

Maleic anhydride. 

o-. T71-. and p-subrtituted phenol-formalde¬ 
hydes Hated In subdivision (vl) of thU sub¬ 
paragraph. 

Phenol-form aldehyde. 


(d) Rosin salts: 

Calcium resinate (Umed roeln). 

Zinc resinate. 

(vi) Phenolic resins os the basic 
polymer formed by reaction of phenols 
with formaldehyde: 

(a) Phenolic resins formed by reaction 
of formaldehyde with: 

Alkylated (methyl, ethyl, propyl. Isopropyl. 

butyl) phenoU. 
p-ferf-Amylphenol. 
4.4‘-sec-Buty!ldenedlphenol. 
p-ferf-Butylphenol. 
o-. m-. and p-Creaol. 
p-Cyclohexylphenol. 
4.4'-I»opropylldencdlphenol. 
p-NonylphenoL 
p-Octylphenol. 

3 -Penudecyl phenol mixture obtained from 
cashew nut shell ilquId- 
Phenol. 

Phenyl o-cresol. 
p- Phony 1 phenol. 

XylenaL 

(b) Adjunct for phenolic resins: 
Aluminum butylate. 

<vii) Polyester resins (including alkyd- 
type), as the basic polymers, formed as 
esters of acids listed In (a) and (b> of 
this subdivision by reaction with alcohols 
In (c> and (d) of this subdivision. 

(a) Poly basic acids: 

Adipic. 

Dimerized fatty acids derived from oils luted 
In subdivision (1) of thU subparagraph. 
Diphenollc acid. 

Fumorle. 

lsophtbalic. 

Maleic, 

OrthophthaUc. 

Sebaclc. 

Terephthallc. 

Terpcne-malelc acid adduct. 

TrimeUltlc. 

(b) Monobasic acids: 

Benzoic add. 

ferf-Butyl benzoic acid. 

Fatty acids derived from oils luted In sub¬ 
division (I) of this subparagraph. 

Rosins lUted In subdivision (v)(a) of this 
subparagraph, for use only os reacts nu in 
oil-based or fatty acid-based olkyd resins. 

(c) Polyhydric alcohols: 

Butylene glycol. 

Dletbylcne glycol. 

Ethylene glycol. 

Olyceroi. 

Mannitol. 

o-Methyl glucoslde. 

Pentaerythrltol. 

Propylene glycol. 

Sorbitol. 

Trtmethylol ethane. 

Trlmethylol propane. 

(d> Monohydric alcohols: 

Oetyl alcohol. 

Decyl alcohol. 

Lauryl alcohol. 

MyrUtyl alcohol. 

Octyl alcohol. 

Stearyl alcohol. 

(vlii) Epoxy resins, catalysts, and ad¬ 
juncts: 

(a) Epoxy resins, as the basic poly¬ 
mer: 

4.4 , -t*e-Butylldenedlphenol-eplchlorohydrln. 

4.4 , -jec-Butyiidencdiphenol-eplchlorohydrin 

reacted with one or more of the drying 
oils or fatty acids listed In subdivUlon (1) 
of this subparagraph. 
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4,4'-aec-Buty llden ed lphenoi-eplchloroh ydrln 
chemically treated with on© or more of 
the following substances: 

Ally! ether of mono-, dl-. or trlmethyloi 
phenol. 

4.4 • - 9 rc-B utyl ldenedi phenol - f ormaldehyd e. 
4,4'-laopropyUdenedlphenal-formaldohydo. 
Melamine - formAldehyde. 
Phenol-formaldehyde. 

Urea-formaldehyde. 

Kpoxidlxed polybutadiene. 

Olycidyl ethers formed by reacting pbenol- 
liovolak resin* with eplchlorohydrln. 

4 4 -tAopropy 11 denedl phenol-eplehlorohydrtn. 
4 . 4 *-Uopropyltdened lphenoi-eplchlorohydrln 
reacted with one or moro of the drying oils 
or fatty acids listed In subdivision (1) of 
this subparagraph. 

4.4 ’-Isopiropy lidsnedlphenol-eplchloroh ydrtn 
chemically treated with one or more of 
the following substances: 

Ally: ether of mono-, dl-, or trimethylol 
phenol. 

4.4*-src-ButyHdenedlphenol-rannaIdehyde. 
4.4'-Isopropylld enedl phenol-formaldehyde. 
Melamine-formaldehyde. 
Phenol-formaldehyde. 

Urea-formaldehyde. 

(b) Catalysts and cross-linking agents 
for epoxy resins: 

f'vnnoguanldlno. 

1 iphenyUmine. 

I :u o thy lene triamlne. 

Ethylenedlomlne. 

i&ophthAlyl dlhydraxide for use only In coat¬ 
ings subject to the provisions of paragraph 

(c) (3) or (4) of this section. 
\-Oley1-1.3-propenedlaxnin© with not more 

than 10 percent by weight of dlethylami- 

noethanol. 

Polyomlne produced when 1 mole of the 
chlorohydiin dlcther of polyethylene gly¬ 
col 400 Is made to react under dchydro- 
halogenattng conditions with 2 mole* of 
V-ocUdecyltrimethylenedlamlne. for use 
only In coatings that are subject to the 
provisions of paragraph (c) (3) or (4) of 
this section and that contact food at tem¬ 
peratures not to exceed room temperature, 
iciraethylenepentamlne. 
TitrocthylenepentAmlne reacted with equi¬ 
molar quantities of fatty acids. 

Trl(dimeLhylamlnomethyl) phenol and Its 
salts prepared from the fatty add moieties 
of the salts listed In subdivision (xxU) (5) 
of this subparagraph (3). for use only In 
coatings subject to the provisions of para¬ 
graph (c) (3) or (4) of this section. 

'1 Methyls net* tramlne. 

Cc) Adjuncts for epoxy resins: 

Aluminum butyl ate. 

Polyamides from dimerized vegetable oils 
and the amine catalysts listed In (b) of 
this subdivision, as the basic polymer. 

(lx) Coumnronc-indene resin, os the 
basic polymer. 

(x) Petroleum hydrocarbon resin 
(cyclopcntodlene type), as the basic 

polymer. 

(xi) Terpcne resins, as the basic poly¬ 
mer, from one or more of the following: 

Dipentene. 

c-Plnene. 

0-Plnene. 

(xil) Urea-formaldehyde, as the basic 
polymer: 

U rea - formaldehyde. 

Prea-formaldehyde chemically modified with 
methyl, ethyl, butyl, propyl. Isopropyl, or 
Isobutyl alcohol. 


Urea-formaldehyde chemically modified with 
one or more of the amine catalysts listed 
In subdivision (vill)(t>) of this subpara¬ 
graph. 

<xlii) Trlazlne-formaldehydc resins, 
as the basic polymer: 

Bcnzoguan&mi ne-f ormaldthydc. 

Melamine- formaldehyde. 
Melamine-formaldehyde chemically modified 
with one or more of the following amine 
catalysts: 

Amine catalysts listed in subdivision (vlil) 
(b) of this subparagraph. 
DimethyIomlne-2-methyl-l-propanol. 
Mcthylpropanolamine. 

Triethanolamine. 

Melamine-formaldehyde chemically modi¬ 
fied with methyl, ethyl, propyl. Isopropyl, 
butyl, or lsobutyl alcohol. 

(xiv) Modifiers (for oils and alkyds. 
Including polyesters), as the basic poly¬ 
mer: 

Butyl methacrylate. 

Cyclopen tadlcne. 

Methyl, ethyl, butyl, or octyl esters of acryllo 
acid. 

Methyl methacrylate. 

Styrene. 

Vinyl toluene. 

(xv) Vinyl resinous substance, as the 
basic polymers: 

Polyvinyl acetate. 

Polyvinyl alcohol. 

PoJyvtnyl butyral. 

Polyvinyl chloride. 

Polyvinyl formal. 

Foljrvlnylldene chloride. 

Polyvinyl pyrrolldone. 

Polyvinyl stearate. 

Vinyl chloride-acetate, hydroxyl-modified 
copolymer. 

Vinyl chloride-acetate, hydroxyl-modified 
copolymer, reacted with trlmcllltic anhy¬ 
dride. 

Vinyl chloride oopolymerized with one or 
more of the following substances: 
Acrylonitrile. 

Fumarlc odd and/or Its methyl, ethyl, 
propyl, butyl, amyl, hexyl, hcptyl, or 
octyl esters. 

Maleic add and/or Its methyl, ethyl, 
propyl, butyl, amyl, hexyl, hcptyl, or 
octyl eaters. 

Vinyl acetate. 

VinyUdcne chloride. 

(xvi) Celluloslcs, as the basic poly¬ 
mers: 

Corboxymethylcellulose. 

Cellulose acetate. 

Cellulose acetate-butyrate. 

Cellulose acetate-propionate. 

Ethylcelluloee. 

Ethyl hydroxyethylcelluloac. 

Hydroxyeth y 1 cellulose. 

Hydroxypropyl msthylccllulose. 

Me thy lcell uloce. 

Nitrocellulose. 

(xvii) Styrene polymers, as the basic 
polymer: 

Polystyrene. 

a-Methyl ityrcne polymer. 

Styrene oopolymorlxed with one or more of 
the following: 

Acrylonitrile, 
a-Methyl-styrene. 

(xvlii) Polye thy lene and Its copolymers 
as the basic polymer: 

Ethylene-acrylic add copolymer containing 
not more than 8 percent by weight of 
acrylic acid. 


Ethylene-ethyl acrylate copolymer. 
Ethylono-vlnyl acetate copolymer. 
Polyethylene. 

(xix) Polypropylene. 

(xx) Acrylics and their copolymers, 
as the basic polymer: 

Acrylamide with ethylacrylato and/or sty¬ 
rene and/or methncryllc add. subsequently 
reacted with formaldehyde and butanol. 
Acrylic acid and the following esters thereof: 
Ethyl. 

Methyl. 

Moth acrylic add and the following esters 
thereof: 

Butyl. 

Ethyl. 

Methyl. 

Meth acrylic add or its ethyl and methyl 
esters copolymerized with one or more of 
the following: 

Acrylic acid. 

Ethyl acrylate. 

Methyl acrylate. 

(xxi) Elastomers, as the basic polymer: 

Butadiene-acrylonitrile copolymer. 
Butodlene-acrylonltrUe-styrene copolymer. 
Butadiene-styrene copolymer. 

Butyl rubber. 

Chlorinated rubber. 

2-Chloro-1.3-butadiene (neoprene). 

Natural rubber (natural latex or natural 
latex solids, smoked or unsmoked). 
Polylsobutylcne. 

Rubber hydrochloride. 

Styrene-isobutylene oopolymer. 

(xxii) Driers made by reaction of a 
metal from (a) of this subdivision with 
acid, to form the salt listed In (b) of 
this subdivision: 

(a) Metals: 

Aluminum. 

Calcium. 

Cerium. 

Cobalt. 

Iron. 

Lithium. 

Magnesium. 

Manganese. 

Zinc. 

Zirconium. 

(b> Salts: 

Oa prate. 

Ca pry late. 

Isodocanoate. 

Llnoieate. 

Naphthenate. 

Neociecanaato. 

Octoate 

(2-ethylhexoate). 

Oleate. 

Palm Oats. 

Retina ta. 

Riclnolcatt. 

Boyate. 

Stearate. 

Tallate. 

(xxiID Waxes: 

Paraffin, Type L 
Paraffin, Type U. 

Polyethylene. 

Sperm oil. 

Spermaceti. 

(xxlv) Plasticizers: 

Acetyl trlbutyl citrate. 

Acetyl triethyl citrate. 

Butyl phthaly! butyl glycolate. 

Butyl stearate. 

p-fcrf-Butyl phenyl salicylate. 

Dibutyl sebaente. 

Diethyl phthalate. 

Dl lsobutyl adipate. 


FEDERAL REGISTER, VOL. 30, NO. 247—THURSDAY. DECEMBER 23, 196$ 







15910 


DIUooctyl phthalate. 

Epoxldized soybean oil (Iodine number maxi¬ 
mum 14; oxlnine oxygen content 0% mini¬ 
mum) . as the basic polymer. 

Ethyl phthalyl ethyl glycolate. 

2-Ethylhexyl diphenyl phosphate, 
dl-2-Ethylhcxyl phthalate. 

Glycerol. 

Glyceryl monooleate. 

Glyceryl triacetate. 

Monoisopropyl citrate. 

Propylene glycol* 

Sorbitol. 

Mono-, dl-, and trlstearyl citrate, 

Trlethyl citrate. 

Triethylene glycol. 

8 (2-Xenoxyl)-1 2 -epoxypropane. 

(xxv) Release agents, as the basic pol¬ 
ymer, when applicable: 

N^/'-Dlstenroyl ethyienediamine. 

Linolelc acid amide. 

Oleic acid amide. 

Palmitic acid amide. 

Petrolatum. 

Polyethylene glycol (mol. wt. greater than 
300). 

Polyethylene wax. 

Polyoxyethylene glycol monooleate (mol. wt. 
of the polyoxyethylene glycol moiety great¬ 
er than 300). 

Polytetrofluoroethylene. 

Silicones (not less than 300 ccntlstokcs vis¬ 
cosity: Polyalloxanes containing dlraethyl- 
and/or methyl-phenyl groups on the sili¬ 
con Atom. 

txxvi) Pigments and colorants: 

Aluminum. 

Aluminum hydrate. 

Aluminum and potassium illlfcnte (mica). 
Aluminum mono-.di-. tristearate. 

Aluminum silicate (chinaday). 

Barium sulfate. 

Bentonite. 

Bentonite, modified with dimethyl dioctade- 
cyl ammonium Ion. 

Burnt umber 
Calcium carbonate. 

Calcium silicate. 

Calcium tulfxte. 

Carbon black (channel process). 

Cobalt oxlde-alumlnurn oxide. 

Copper phthalocyunlne. 

Dl atoms coous earth. 

Iron oxides. 

Magnesium oxide. ^ 

Magnesium silicate (talc). 

Raw alenna. 

Silica. 

Tartraalne lake (certified FDC Yellow No. 5 

only). 

Titanium dioxide. 

Titanium dioxtde-barium sulfate. 

Titanium dioxldc-magnc&lum silicate. 

Zinc oxide. 

(xxvll) Surface lubricants: 

Cottonseed oil and other edible oil*. 

Dibutyl sebacate. 

Dioctyl eebacate. 

Glyceryl mo nos team te. 

Lanolin. 

Mineral oil. white. 

Palm oU. 

Paraffin, Typo I. 

Paraffin, Type IL 
Petrolatum. 

Stearic acid. 

(xxvill) Silicones, as the basic poly¬ 
mers. and their curing catalysts: 

(a) Silicones: 

Methyl hydrogen polynlloxane. 

Dimethyl polyslloxane. 

Mcthyiphenyl polyaUoxone, 
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(b) Catalysts (the maximum amount 
of tin catalyst used shall be that re¬ 
quired to effect optimum cure but shall 
not exceed one part of tin per 100 parts 
of silicone polymer solids): 

Dibutyltln dilaurate. 

Tetrmbutyl Ulanate. 

Tin oleate. 

(xxix) Surface active agents: 

Sodium dioctyl Bulfosucclnate. 

Sodium dodecyl benxencaulfonate. 

Sodium lauryl sulfate. 

(xxx) Antioxidants: 

Butylatcd hydroxy an laole. 

Butylated hydroxy toluene. 

Gum gualac. 

Dllauryl thlodtproptonate. 
NordlhydroguaiareUc acid. 

Propyl gallate. 

DUteoryl thlodtproptonate. 

Thlod I propionic acid. 
2.4.5-Trihydroxybutyrophenone. 

(xxxi) Can end cements (sealing 
compounds used lor sealing can ends 
only). In addition to the substances 
listed In subdivisions (i) to (xxx), inclu¬ 
sive. of this subparagraph, the follow¬ 
ing may be used: 

Butadlfne-*tyrene-fumartc arid copolymer. 
4.4'-Bu ty UdcnebU (6 - f er f-bu ty 1 - m-creaol). 
Dibcnzamldo phenyl dUuir.de 
Dl-fJ-naphthyl phenylenedlamlne. 
Dipentomethylene thluram tetmsulflde. 
Sodium decylbcnrenc sulfonate. 

Sodium pbcnylphenate. 

Tctrosodlum EDTA (tetraaodium rthylene- 
diamlnctctraacetAte). 

Tri (mixed mono- and dlnonylpbenyl) phos- 
phite. 

Zinc dlbutyidlthlocarhamate. 

(xxxil) Side scam cements . In addi¬ 
tion to the substances listed in subdivi¬ 
sions (1) to <xxx). inclusive, of this sub¬ 
paragraph. the following may be used: 

p-ferf-Butyl per benzoate as a catalyst for 
epoxy resin. 

Ethyl toluene sulfonamide. 

Polyamides derived from the foUowing adds 
and amines: 

Acids: 

Be bade. 

Vegetable oU adds (with or without di¬ 
merization). 

Amines: 

Dlethylenetrl amine. 

Diphenyl ami nr. 

Ethyienediamine. 

Tetr oe th y lenepen tarn l ne, 
Tricthylmetetmmlne. 

Toluene sulfonamide formaldehyde resin 
(basic polymer). 

Trlcthylene glycol methacrylate for uoe only 
as polymerization cross-linking agent in 
aide seam cement* for containers intended 
for use in contact with food only of the 
types identified In paragraph (d) of this 
section, table 1, under categories I. II. 
and VL 

(xxxiii) Miscellaneous materials: 

Ammonium citrate. 

Ammonium potassium phosphate. 

Calcium acetate. 

Calcium ethyl ocetoaeetate. 

Calcium glycerophosphate. 

Calcium, sodium, and potassium oleatea. 
Calcium, sodium, and potassium rielnoleatea. 
Calcium, sodium, and potassium stearates. 


Castor oil. hydrogenated. 

Cetyl alcohol. 

Dccyl alcohol. 

Dlcumyl peroxide for use only a* polymeriza¬ 
tion catalyst. 

DllKxlocyl phthalate for use only as plasti¬ 
cizer in side seam cements for containers 
intended for use In contact with food only 
of the types Identified in paragraph (d) 
or this section, table I, under categories I. 
II. and VI. 

Dtaodtum hydrogen phosphate. 

Ethyl acetoacetale. 

Lauryl alcohol. 

Lecithin. 

Magnesium, sodium, and potassium citrate. 
Magnesium glycerophosphate. 

Magnesium stearate. 

Mono-, di-. and trlcalcium phosphate. 
Monodlbutylamine pyrophosphate as se- 
queatrant for Iron. 

Mono-, dl-. and trimagnesium phosphate. 
Myristyl alcohol. 

Octyl alcohol. 

Phosphoric acid. 

Poly (ethylene oxide). 

Sodium pyrophosphate. 

Stearyl alcohol. 

Tctrasodlum pyrophosphate. 

Tin chloride. 

Tin stearate. 

Tin sulfate. 

(xxxlv) Polyamide resins derived from 
dimerized vegetable oil acids (contain¬ 
ing not more than 20 percent of mon¬ 
omer acids) and ethyienediamine. as 
the basic resin, for use only in coatings 
that contact food at temperatures not 
to exceed room temperature. 

<c) The coating in the finished form 
in which It is to contact food, when ex¬ 
tracted with the sclvent or solvents char¬ 
acterizing the type of food, and under 
conditions of time and temperature 
characterizing the conditions of its In¬ 
tended use as determined from Tqblcs 1 
and 2 of paragraph <d) of this section, 
shall yield chloroform-soluble extrac¬ 
tives. corrected for zinc extractives as 
zinc oleate, not to exceed the following: 

(1) From a coating intended for or 
employed as a component of a container 
not to exceed 1 gallon and intended for 
one-time use. not to exceed 0 5 milligram 
per square inch nor to exceed that 
amount as milligrams per square inch 
that would equal 0.005 percent of the 
water capacity of the container, in milli¬ 
grams, divided by the area of the food- 
contact surface of the container in 
square Inches. From a fabricated con¬ 
tainer conforming with the description 
in this subparagraph, the extractives 
shall not exceed 0.5 milligram per 
square inch of food-contact surface nor 
exceed 50 parts per million of the water 
capacity of the container as determined 
by the methods provided in paragraph 
ifi) of this section. 

(2) From a coating Intended for or 
employed os a component of a container 
having a capacity in excess of 1 gallon 
and intended for one-time use, not to 
exceed 18 milligrams per square inch 
nor to exceed that amount as milligrams 
per square inch that would equal 0.C05 
percent of the w ater capacity of the con¬ 
tainer in milligrams, divided by the area 
of the food-contact surface of the con¬ 
tainer in square inches. 
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(3) From a coating intended for or 
employed as a component of a container 
for repeated use. not to exceed 18 milli¬ 
grams per square Inch nor to exceed that 
amount as milligrams per square inch 
that would equal 0.005 percent of the 
water capacity of the container in milli¬ 
grams. divided by the area of the food- 
contact surface of the container in 
square inches. 

(4) From coating Intended for re¬ 
peated use, and employed other than as 
a component of a container, not to exceed 
18 milligrams per square inch of coated 
surface. 

(d> Tables: 


Taru !.— 7Vpe» 9 /food 


1. Nonadd (pH abort 5.0), aqueous product#; mar 
contain salt or augar or both, ami including oil* 
In-wattr moUom of low* or high-fat content 
n. Addle (pH 5.0 or below). aqueous product*; mar 
contain suit or sngar or both, and including oil* 
In-wnttr emulsions of low* or higb-fol content, 
m Aqueous, add or uottadd product* containing 
free oil or fat; mar contain tall, and InrhidJng 
water-in-oil tumMon* nf low or high fat content. 
IV. Dairy product* and modification* 

A. Water-tn-oHejnnbion, high or low tot. 

B. Oll-tn-water MOUOO, high or low tot. 

V I>ow mnbturr fats and oils 


VL l«fwr»iri, 

A Con tain lag aleoboL 
B. Nonalcoholic. 

VTT. Bakery product*. 

VIII Dry solid; mo end teat requited) 


Tabu 2 .—Test procedures for determining the amount of cetrudives from resinous or polymeric 
coatings, using solvents simulating types of foods and beverages 


Condition of tine 

Types of food 

Extractant 


(see table 1) 

Water 

Heptane *» 

S% alcohol 

A. Tilth temperature heai-rteri- 
Him to*., ot«t 212* TJ). 

I, IV-B_ 

Tims end 
temperature 

250* F, 2 hr. 

Time and 
temperature 

Time mud 

temperature 

m. iv- a, vn_ 

2.V>* F„ 2 hr..._ 

150* F. # 2 hr. 




212* F., SO min.... 


B. BoUtag water sterilised_ 

ni, vn_ 

212* F„ 30 min_ 

120* F.. JO min.... 



m. iv-b. 

Kill boiling, oool 



C. Ilot filled or pasteurised abort) 
150* F. 

in, rv-A.. 

v 

to 1W F. 

FlU boiling, cool 
U>100* F. 

120* F.. 15 min_ 


130* F„ 15 min.... 



ii. iv-b; vi-B::::: 

' i fb*F~ 2* tarVLIHII 



D. Hot fined or pasteurised below 
no* F. 

rn, rv-A. 

150* F„ 2 hr_ 

* inn** P, inmin **** 


v.. 


100* F., JO min_ 


VT-A.. 



ISO* F^ 2 hr. 

E. Room temperature filled and 
etored (no thermal treatment In 
the container). 

(1.11. IV-B, VI-B... 
III. IV-A._ 

i 20 *'f 72NI* hrUim 



120* F„ at hr_ 

'tomCjo mini™ 


V. VII_ 

TO* F., 30 mtn_ 


VI-A.. 


‘iao^Fjanfhrr 

F. Refrigerated tin rare (no ther¬ 
mal treatment In the container). 

I. 11. III. IV-A. 

iv-b.Vi-bTVil 

VI-A 

TO* F„ U hr. 

. 

70* F„ 4S hr. 

O. Frown storacn (no thermal 
treatment In the container). 

II. Frottin flora**: Ready-pre¬ 
pared food* intended to he 
reheated in container at time 
of u*e: 

1. Aqueous or oil In water 
emu Won of high or tow tot. 

3. Aqueous. high or tow free 
oil or tot 

t, ii. in, rv-B, 
vn. 

1.11, IV-B_ 

in. iv-A, vii_ 

70* F„ ail hr... 

21 T F.. SO min.... 

212* F.. JO min.... 

120* F„ JO mta_ 



1 Heptane extractant not to be u*ed on wax-lined containers. 

* Heptane extracUvUy results must bo divided by a factor of Are In arriving at the extractlvUy tor a food 
product. 


(e) Analytical methods —<1> Selec¬ 
tion of extractability conditions. First 
ascertain the type of food product (Ta¬ 
ble 1. paragraph <d) of this section) that 
Is being packed commercially in the test 
container and the normal conditions of 
thermal treatment used in packaging 
the type of food involved. Using Table 2 
(paragraph (d) of this section), select 
the food-simulating solvent or solvents 
(demineralised distilled water, heptane, 
and/or 8 percent ethyl alcohol) and 
the time-temperature exaggerations of 
the container-use conditions. Aqueous 
products (types I. n. IV-B, and VT-B) 
require only a water-extractablllty test 
at the temperature and time conditions 
shown for the most severe “conditions 
of use/' Aqueous products with free oil 
or fat and water-oil emulsions (types 
III, IV-A, and VII) will require deter¬ 
minations of both water extractability 
and heptane extractability. Low-mois¬ 
ture fats and oils (type V with no free 
water) require only the heptane extract- 
ability. Alcoholic beverages (type VI- 
A) require only the 8 percent alcohol 


extractant. Having selected the ap¬ 
propriate extractant or extractants sim¬ 
ulating various types of foods and 
beverages and the time-temperature ex¬ 
aggerations over normal use, follow the 
applicable extraction procedure. Adapt 
the procedure, when necessary, for con¬ 
tainers having a capacity of over 1 
gallon. 

(2) Selection of coated-container 
samples. For consumer-sized contain¬ 
ers up to 1 gallon, quadruplicate samples 
of representative containers (using for 
each replicate sample the number of 
containers nearest to an area of 180 
square inches) should be selected from 
the lot to be examined. 

(3) Cleaning procedure preliminary 
to determining the amount of extract- 
able* from coated containers. Quadru¬ 
plicate samples of representative con¬ 
tainers should be selected from the lot 
to be examined and must be carefully 
rinsed to remove extraneous material 
prior to the actual extraction procedure. 
Soda fountain pressure-type hot water 
rinsing equipment, consisting in its 


simplest form of a Vi-inch—Vi-inch in¬ 
ternal diameter metal tube attached to a 
hot water line and bent so as to direct a 
stream of water upward, may be used. 
Be sure hot water has reached a tem¬ 
perature of 190° F.-200* F. before start¬ 
ing to rinse the container. Invert the 
container over the top of the fountain 
and direct a strong stream of hot water 
against the bottom and all sides for 1 
minute, drain, and allow to dry. 

(4) Exposure conditions —(l) Water 
(250* F. tor 2 hours), simulating high- 
temperature heat sterilization. Fill the 
container within !i-inch of the top with 
a measured volume of demineralized dis¬ 
tilled water. Cover the container with 
clean aluminum foil and place the con¬ 
tainer on n rack in a pressure cooker. 
Add a small amount of demineralized 
distilled water to the pressure cooker, 
but do not allow the water to touch the 
bottom of the container. Close the 
cooker securely and start to heat over a 
suitable burner. When a steady stream 
of steam emerges from the vent, close 
the vent and allow the pressure to rise 
to 15 pounds per square inch (250* F.) 
and continue to maintain this pressure 
for 2 hours. Slowly release the pressure, 
open the pressure cooker when the 
pressure reads zero, and composite the 
water of each replicate immediately in a 
clean Pyrex flask or beaker. Proceed 
with the determination of the amount 
of extractives by the method described 
in subparagraph (5) of this paragraph. 

(il) Water (212* F. for 30 minutes ), 
simulating boiling water sterilization. 
Fill the container within V^-inch of the 
top with a measured volume of boiling, 
demineralized distilled water. Cover the 
container with clean aluminum foil and 
place the container on a rack in a 
pressure cooker in which a small amount 
of demineralized distilled water is boil¬ 
ing. Do not close the pressure vent, but 
operate at atmospheric pressure so that 
there is a continuous escape of a small 
amount of steam. Continue to heat 
for 30 minutes, then remove the test con¬ 
tainer and composite the contents of 
each replicate immediately in a clean 
Pyrex flask or beaker. Proceed with the 
determination of the amount of ex¬ 
tractives by the method described in 
subparagraph (5) of this paragraph. 

(ill) Water (from boiling to 100* F.), 
simulating hot AH or pasteurization 
above ISO* F. Fill the container within 
%-inch of the top with a measured vol¬ 
ume of boiling, demineralized distilled 
water. Insert a thermometer In the 
w ater and allow the uncovered container 
to stand in a room at 70* F.-85* F. 
When the temperature reads 100" F.. 
composite the water from each replicate 
immediately in a clean Pyrex flask or 
beaker. Proceed with the determination 
of the amount of extractives by the 
method described in subparagraph (5) of 
this paragraph. 

(iv) Water (ISO* F. for 2 hours), 
simulating hot All or pasteurization be¬ 
low ISO* F. Preheat demineralized dis¬ 
tilled water to 150" P. in a clean Pyrex 
flask. Fill the container within V^-inch 
of the top w f ith a measured volume of the 
150* F. water and cover with clean 
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aluminum foil. Place the test container 
in an oven maintained at 150* P. 
After 2 hours, remove the test container 
from the oven and Immediately com¬ 
posite the water of each replicate in a 
clean Pyrcx flask or beaker. Proceed 
with the determination of the amount 
of extractives by the method described 
in subparagraph (5) of this paragraph. 

(v) Water U20* F. lor 24 hours ), sim¬ 
ulating room temperature filling and 
storage. Preheat demineralized distilled 
water to 120 # P. in a clean Pyrex flask. 
PU1 the container within ft-inch of the 
top with a measured volume of the 120* 
P. water and cover with clean aluminum 
foil. Place the test container in an incu¬ 
bator or oven maintained at 120* P. 
After 24 hours, remove the test container 
from the incubator and Immediately 
composite the water of each replicate in 
a clean Pyrcx flask or beaker. Proceed 
with the determination of the amount of 
extractives by the method described in 
subparagraph (5) of this paragraph. 

(vi) Water c 70 m F. for 48 hours) . simu¬ 
lating refrigerated storage. Bring de¬ 
mineralized distilled water to 70* P. In a 
clean Pyrex flask Pill the container 
within ft-inch of the top with a meas¬ 
ured volume of the 70* P. water, and 
cover with clean aluminum foil. Place 
the test container in a suitable room 
maintained at 70* P. After 48 hours, 
immediately composite the water of each 
replicate in a clean Pyrcx flask or beaker. 
Proceed with the determination of the 
amount of extractives by the method 
described in subparagraph (5) of this 
paragraph. 

(vil) Water t70* F. for 24 hours).simu¬ 
lating frozen storage . Bring demineral¬ 
ized distilled water to 70* P. in a clean 
Pyrex flask. Fill the container within 
ft-Inch of the top with a measured vol¬ 
ume of the 70* P. water and cover with 
clean aluminum foil. Place the container 
in a suitable room maintained at 70* P. 
After 24 hours, immediately composite 
the water of each replicate in a clean 
Pyrex flask or beaker. Proceed with the 
determination of the amount of extrac¬ 
tives by the method described In sub¬ 
paragraph (5) of this paragraph. 

(viil) Water <212* F. for 30 minutes), 
simulating frozen foods reheated in the 
container. Fill the container to within 
ft-inch of the top with a measured vol¬ 
ume of boiling demineralized distilled 
water. Cover the container with clean 
aluminum foil and place the container 
on a rack in a pressure cooker In which 
a small amount of demineralized distilled 
water is boiling. Do not close the pres¬ 
sure vent, but operate at atmospheric 
pressure so that there is a continuous 
escape of a small amount of steam. Con¬ 
tinue to heat for 30 minutes, then remove 
the test container and composite the con¬ 
tents of each replicate Immediately in a 
clean Pyrcx flask or beaker. Proceed 
with the determination of the amount 
of extractives by the method described 
In subparagraph (5) of this paragraph. 

(ix) Heptane <150* F. for 2 hours), 
simulating high-temperature heat steri¬ 
lization for fatty foods only. Preheat re¬ 
distilled reagent-grade heptane (boiling 
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point 208* F.) carefully in a clean Pyrcx 
flask on a water bath or nonsparking 
hot plate in a well-ventilated hood to 
150* F. At the same time, preheat a 
pressure cooker or equivalent to 150* P. 
in an incubator. This pressure cooker is 
to serve only as a container for the hep¬ 
tane-containing test package inside the 
incubator in order to minimize the dan¬ 
ger of explosion. Fill the test container 
within ft-inch of the top with a meas¬ 
ured volume of the 150* P. heptane and 
cover with clean aluminum foil. Place 
the test container in the preheated pres¬ 
sure cooker and then put the assembly 
into a 150* P. incubator. After 2 hours, 
remove the pressure cooker from the in¬ 
cubator. open the assembly, and immedi¬ 
ately composite the heptane of each rep¬ 
licate In a clean Pyrcx flask or beaker. 
Proceed with the determination of the 
amount of extractives by the method 
described in subparagraph (5) of this 
paragraph. 

(x) Heptane <120* F. for 30 minutes), 
simulating boiling icater sterilization of 
fatty foods only. Preheat redistilled re¬ 
agent-grade heptane (boiling point 208* 
P.) carefully In a clean Pyrex flask on a 
water bath or nonsparking hot plate in a 
well-ventilated hood to 120* P. At the 
same time, preheat a pressure cooker 
or equivalent to 120* P. in an incubator. 
This pressure cooker is to serve only as 
a vented container for the heptane- 
containing test package inside the in¬ 
cubator in order to minimize the danger 
of explosion. Pill the test container 
within ft-inch of the top with a meas¬ 
ured volume of the 120* P. heptane and 
cover with clean aluminum foiL Place 
the test container in the preheated pres¬ 
sure cooker and then put the assembly 
into a 120* P. incubator. After 30 min¬ 
utes, remove the pressure cooker from 
the incubator, open the assembly, and 
immediately composite the heptane of 
each replicate in a clean Pyrcx flask or 
beaker. Proceed with the determination 
of the amount of extractives by the 
method described in subparagraph (5) 
of this paragraph. 

(xi) Heptane (120* F. for 15 minutes), 
simulating hot fill or pasteurization 
above 150* F. for fatty foods only. Pre¬ 
heat redistilled reagent-grade heptane 
(boiling point 208* P.) carefully in a 
clean Pyrex flask on a water bath or 
nonsparking hot plate in a well-ven¬ 
tilated hood to 120* P. At the same time, 
preheat a pressure cooker or equivalent 
to 120* P. in an Incubator. This pressure 
cooker is to serve only as a container for 
the heptane-containing test package in¬ 
side the incubator In order to minimize 
the danger of explosion. Fill the test 
container within ft-inch 0 f the top with 
a measured volume of the 120* P. hep¬ 
tane and cover with clean aluminum foil. 
Place the test container in the preheated 
pressure cooker and then put the assem¬ 
bly into a 120* P. incubator. After 15 
minutes, remove the pressure cooker 
from the incubator, open the assembly, 
and immediately composite the heptane 
of each replicate In a clean Pyrex flask 
or beaker. Proceed with the determina¬ 
tion of the amount of extractives by the 


method described in subparagraph (5) of 
this paragraph. 

(xli) Heptane (100* F. for 30 minutes ). 
simulating hot flU or pasteurization 
below 150* F. for fatty foods only. Pre¬ 
heat redistilled reagent-grade heptane 
(boiling point 208° F.) carefully in a 
clean Pyrex flask on a water bath or 
nonsparking hot plate in a well-venti¬ 
lated hood to 100° P. At the same time, 
preheat a pressure cooker or equivalent 
to 100° P. in an incubator. This pres¬ 
sure cooker is to serve only as a container 
for the heptane-containing test package 
inside the incubator in order to minimize 
the danger of explosion. Pill the test 
container within ft-inch of the top with 
a measured volume of the 100* P. hep¬ 
tane and cover with clean aluminum foil. 
Place the test container in the preheated 
pressure cooker and then put the as¬ 
sembly into a 100* P. Incubator. After 
30 minutes, remove the pressure cooker 
from the Incubator, open the assembly 
and immediately composite the heptane 
of each replicate in a clean Pyrex flask 
or beaker. Proceed with the determina¬ 
tion of the amount of extractives by 
the method described In subparagraph 
(5) of this paragraph. 

(xiil) Heptane (70* F. for 30 minutes), 
simulating room temperature filling and 
storage of fatty foods only. Fill the test 
container within ft-inch of the top with 
a measured volume of the 70* P. heptane 
and cover with clean aluminum foil. 
Place the test container in a suitable 
room maintained at 70* P. After 30 
minutes, composite the heptane of each 
replicate In a clean Pyrex flask or beaker. 
Proceed with the determination of the 
amount of extractives by the method 
described In subparagraph (5) of this 
paragraph. 

(xlv) Heptane (120* F. for 30 min¬ 
utes), simulating frozen fatty foods re¬ 
heated in the container. Preheat re¬ 
distilled reagent-grade heptane (boiling 
point 208* P.) carefully in a clean Pyrcx 
flask on a water bath or hot plate in a 
well-ventilated hood to 120* F. At the 
same time, preheat a pressure cooker to 
120* P. In an incubator. This pressuro 
cooker is to serve only as a container for 
the heptane-containing test package in¬ 
side the Incubator in order to minimize 
the danger of explosion. Fill the test con¬ 
tainer within ft-inch of the top with a 
measured volume of the 120* P. heptane 
nnd cover with clean aluminum foil. 
Place the test container in the preheated 
pressure cooker and then put the as¬ 
sembly into a 120* P. incubator. After 
30 minutes, remove the pressure cooker 
from the incubator, open the assembly 
and immediately composite the heptane 
from each replicate into a clean Pyrex 
flask. Proceed with the determination 
of the amount of extractives by the 
method described in subparagraph (5) 
of this paragraph. 

(xv) Alcohol—8 percent (150* F. for 
2 hours), simulating alcoholic beverages 
hot filled or pasteurized below 150* F. 
Preheat 8 percent (by volume) ethyl al¬ 
cohol In demineralized distilled water to 
150* F. In a clean Pyrex flask. Fill the 
test container with within ft-inch of the 
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top with a measured volume of the 8 
percent alcohol. Cover the container 
with clean aluminum foil and place In an 
oven maintained at 150* P. After 2 
hours, remove the container from the 
oven and Immediately composite the al¬ 
cohol from each replicate in a clean 
Pyrex flask Proceed with the determi¬ 
nation of the amount of extractives by 
the method described in subparagraph 
(5) of this paragraph. 

(xvl) Alcohol—& percent (120* F. lor 
24 hours ), simulating alcoholic beverages 
room-temperature filled and stored. 
Preheat 8 percent (by volume) ethyl 
alcohol in demineralized distilled water 
to 120* P. In a clean Pyrex flask. Pill the 
test container within y 4 -inch of the top 
with a measured volume of the 8 percent 
alcohol, cover the container with clean 
aluminum foil and place in an oven or 
incubator maintained at 120 • F After 
24 hours, remove the container from the 
oven or Incubator and Immediately com¬ 
posite the alcohol from each replicate 
into a clean Pyrex flask. Proceed with 
the determination of the amount of 
extractives by the method described In 
subparagraph (5) of this paragraph. 

(xvii) Alcohol—8 percent (70* F. for 
48 hours ). simulating alcoholic beverages 
in refrigerated storage . Bring 8 percent 
(by volume) ethyl alcohol In demineral¬ 
ized distilled water to 70* P. in a clean 
Pyrex flask. Fill the test container 
within Vi-Inch of the top with-* meas¬ 
ured volume of the 8 percent alcohol. 
Cover the container with clean alumi¬ 
num foil. Place the test container in a 
suitable room maintained at 70“ P. After 
48 hours. Immediately composite the 
alcohol from each replicate Into a clean 
Pyrex flask. Proceed with the determi¬ 
nation of the amount of extractives by 
the method described In subparagraph 
(5) of this paragraph. 

Non; The teste specified In ■ubpnragraph 
(4) (!) through (xvll) of paragraph (e) are 
applicable to flexible packages consisting of 
coated metal contacting food, in which cose 
tho closure end Is double-folded and clamped 
with metal spring clips by which the pack¬ 
age can be suspended. 

(5) Determination of amount of ex¬ 
tractives —(i) Total residues. Evaporate 
the food-simulating solvents from sub- 
paragraph (4) (1) to (xvll). inclusive, of 
this paragraph to about 100 milliliters 
in the Pyrex flask and transfer to a 
clean, tared platinum dish, washing the 
flask three times with the solvent used 
In the extraction procedure, and evapo¬ 
rate to a few milliliters on a nonsparking 
low-temperature hotplate. The last few 
milliliters should be evaporated In an 
oven maintained at a temperature of 
212* F. Cool the platinum dish in a 
desiccator lor 30 minutes and weigh the 
residue to the nearest 0.1 milligram (e). 
Calculate the extractives in milligrams 
per square inch and in ports per million 
for the particular size of container being 
tested and for the specific food-simulat¬ 
ing solvent used. 

(a) Wafer and B-percent alcohol. 

Milligram* extractives per square lnch= 
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Extractives residuesSxa 

(e) (a) (1000) 

< e)(s) # 

(b) Heptane. 

Milligrams extractives per square Inchs 
e 

(sTiF)’ 

Extractives residue s= Exes 

(e)(o)(1000) 

(c)(«)(F) 

Where: 

e= Extractives residue in parts per mil¬ 
lion for any container size. 

Ez~ Milligrams extractives per sample 
tested. 

a .-s Total coated area. Including closure, 
in aquare inches. 

ca Water capacity of container. In grams. 

sa6urface of coated area tested. In 
square Inches. 

PsFlvc, the ratio of the amount of ex¬ 
tractives removed from a coated 
container by heptane under exag¬ 
gerated time-temperature test con¬ 
ditions compared to the amount 
extracted by a fat or oil from a 
container tested under exaggerated 
conditions of thermal sterilization 
and use. 

Chloroform-soluble extractives residue. 

ee’-Zlnc corrected chloroform-soluble ex¬ 
tractive rcslduce. 

c' or ee" Is substituted for e in the above 
equations when necessary. 

If when calculated by the equations in 

(a) and (b) of this subdivision, the con¬ 
centration of extractives residue (Ex) 
exceeds 50 parts per million or the ex¬ 
tractives In milligrams per square inch 
exceed the limitations prescribed in 
paragraph (c) of this section for the 
particular container size, proceed to sub¬ 
division (il) of this subparagraph 
(method for determining the amount of 
chloroform-soluble extractives residue). 

(il) Chloroform-soluble extractives 
residue . Add 50 milliliters of chloro¬ 
form (freshly distilled reagent grade or 
a grade having an established consist¬ 
ently low blank) to the dried and 
weighed residue. (c>. in the platinum 
dish, obtained In subdivision (1) of this 
subparagraph. Warm carefully, and 
Alter through Whatman No. 41 Alter 
paper in a Pyrex funnel, collecting the 
filtrate in a clean, tared platinum dish. 
Repeat the chloroform extraction, wash¬ 
ing the filter paper with this second por¬ 
tion of chloroform. Add this filtrate to 
the original filtrate and evaporate the 
total down to a few milliliters on a low- 
temperature hotplate. The last few 
milliliters should be evaporated in an 
oven maintained at 212* P. Cool the 
platinum dish in a desiccator for 30 
minutes and weigh to the nearest 0.1 
milligram to get the chloroform-soluble 
extractives residue (o'). This c“ Is sub¬ 
stituted for e in the equations in (a) and 

(b) of subdivision (1) of this subpara¬ 
graph. If the concentration of extrac¬ 
tives (Ex) still exceeds 50 parts per 
million or the extractives in milligrams 
per square inch exceed the limitations 
prescribed in paragraph (c) of this sec¬ 
tion for the particular container size, 
proceed as follows to correct for zinc 
extractives (“C” enamels only): Ash the 
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residue in the platinum dish by heating 
gently over a Meeker-type burner to de¬ 
stroy organic matter and hold at red 
heat for about 1 minute. Cool in the 
air for 3 minutes, and place the platinum 
dish in the desiccator for 30 minutes and 
weigh to the nearest 0.1 milligram. 
Analyze this ash for zinc by standard 
Association of Oflicial Agricultural 
Chemists methods or equivalent Calcu¬ 
late the zinc in the ash as zinc oleato. 
and subtract from the weight of chloro¬ 
form-soluble extractives residue (e*) to 
obtain the zinc-corrected chloroform- 
soluble extractives residue (ee') This 
ee' is substituted for e in the formulas in 
(a) and (b) of mbdivision (i) of this 
subparagraph. To comply with the lim¬ 
itations in paragraph (c) of this section, 
the chloroform-soluble extractives resi¬ 
due (but after correction for zinc ex¬ 
tractives in case of ”C" enamels) must 
not exceed 50 parts per million and must 
not exceed in milligrams per square inch 
the limitations for the particular article 
as prescribed in paragraph (c) of this 
section. 

(f) Equipment and reagent require¬ 
ments —(1) Equipment. 

Rlntlng equlpmeut, soda fountain pres¬ 
sure-type hot water, consisting In simplest 
form of a Vi-inch-Vi-Inch Inside diameter 
metal tube attached to a hot water line de¬ 
livering 190* F.-200* P. water and bent to as 
to direct a stream of water upward. 

Pressure cooker, 21-quart capacity with 
pressure gage, safety release, and removable 
rack. 12.5 inches inside diameter x 11 Inches 
Inside height. 20 pounds per squaro Inch 
safo operating pressure. 

Oven, mechanical convection, range to in¬ 
clude 120“ F.-212* P. explosion-proof. Inside 
dimensions (minimum), 10” x 10” x 10”. 
constant temperature to ±2* P. (water hath 
may he substituted). 

Incubator, Inside dimensions (minimum) 
10” x 10” x 10” for use at 100“ P.±2“ P. 
explosion proof (water bath may he sub¬ 
stituted). 

Constant-temperature room or chamber 
70* P.±2* P„ minimum Inside dimension! 
10” x 10” x 10”. 

Hot plate, nonsparking (explosion 
proof), top 12" x 20", 2,500 watts, with 
temperature control. 

Platinum dish, 100-milliliter capacity 
minimum. 

All glass. Pyrex or equivalent. 

(2) Reagents: 

Water, all water used in extraction 
procedure should be freshly demineral¬ 
ized (deionized) distilled water. 

Heptane, reagent grade, freshly redis¬ 
tilled before use. using only material 
boiling at 208* P. 

Alcohol, 8 percent (by volume), pre¬ 
pared from undenatured 05 percent 
ethyl alcohol diluted with demineralized 
or distilled water. _ 

Chloroform, reagent grade, freshly re¬ 
distilled before use, or a grade having 
an established, consistently low blank. 

Filter paper, Whatman No. 41 or 
equivalent. 

<g) In accordance with good manu¬ 
facturing practice, finished coatings in¬ 
tended for repeated food-contact use 
shall be thoroughly cleansed prior to 
their first use in contact with food. 
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RULES AND REGULATIONS 


§ 121.2515 Chelating agent* in the 
manufacture of paper and paper- 
board. 


The substances named in paragraph 

(a) of this section may be safely used In 
the manufacture of paper and paper¬ 
board. In accordance with the conditions 
prescribed in paragraphs <b) and (c) of 
this section: 

(a) Chelating agents: 

List of substances: Limitations 

Ammonium fructoheptonatc-— —— 

Ammonium glucoheptonate--- 

D1 sodium cthylencdiamlne 

tetraacetate_— — 

Pcntftsodium salt of dlethylenetrl- 
amlne pentaacctate ^ 

Sodium fructoheptonatc-- -- 

Sodium glucoheptonate—--— --- 

Tctrasodlum ethylcnedlamlne 

tetraacetate-—--———- 

TrUodlum jv-hydroxycthyl 

ethylcnedlamlne triacetate-— 

(b) Any one or any combination of 
the substances named Is used or in¬ 
tended for use as chelating agents. 

(c) The substances are added in an 
amount not greater than that required 
to accomplish the Intended technical ef¬ 
fect nor greater than any specific limita¬ 
tion. where such is provided. 

g 121.2516 Sodium nitrate-urea com¬ 
plex. 

Sodium nitrate-urea complex may be 
safely used as a component of articles 
Intended for use In producing, manufac¬ 
turing. packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions 
of this section. 

(a) Sodium nitrate-urea complex is a 
dathrate of approximately two parts 
urea and one part sodium nitrate. 

<b) Sodium nitrate-urea complex 
conforming to the limitations prescribed 
in subparagraph (1) of this paragraph 
is used as provided in subparagraph (2) 
of this paragraph. 

(1) Limitations . (i) It Is used as a 

plasticizer in glasslne and greaseproof 
paper. 

(il) The amount used does not exceed 
that required to accomplish its intended 
technical effect or exceed 15 percent by 
weight of the finished paper. 

(2) Conditions of use . The glasslne 
and greaseproof v papers are used for 
packaging dry food or as the food-con¬ 
tact surface for dry food. 

§ 121.2517 [Reserved] 

§ 121.2518 Chromium (Cr III) complex 
of /V-elhyl-jVlieptadccyllluoro-octniie 
sulfonyl glycine. 

The chromium (Cr III) complex of N- 
e thy 1-iV-hepladecylfluoro-octane sul- 
fonyi glycine containing up to 20 percent 
by weight of the chromium (Cr HI) com¬ 
plex of heptadecyifluoro-octanc sulfonic 
acid may be safely used as a component 
of paper for packaging dry food when 
used in accordance with the following 
prescribed conditions: 

(a) The food additive is used as a 
component of paper in an amount not 
to exceed 0.5 percent by weight of the 
paper. 


(b) (1) The food-contact surface of the 
paper is overcoated with a polymeric or 
resinous coating at least Mi-mil in thick¬ 
ness. that meets the provision of 
$ 121.2526: or 

(2) The treated paper forms one or 
more plies of a paper In a multlwall bag 
and is separated from the food by at 
least one ply of packaging films or 
grease-resistant papers which serves as 
a functional barrier between the food 
additive and the food. Such packaging 
films or grease-resistant papers conform 
with appropriate food additive regula¬ 
tions. 

(c) The labeling of the food additive 
shall contain adequate directions for its 
use to insure compliance with the re¬ 
quirements of paragraphs (a) and (b) 
of this section. 


g 121.2519 Defoaming agents used in 
the manufacture of paper and paper- 
board. 


Defoaming agents may be safely used 
in the manufacture of paper and paper- 
board intended for use In packaging, 
transporting, or holding food in accord¬ 
ance with the following prescribed 
conditions: 

(a) The defoaming agents arc pre¬ 
pared from one or more of the subtances 
named in paragraph cd) of this section, 
subject to any prescribed limitations. 

(b) The defoaming agents are used to 
prevent or control the formation of foam 
during the manufacture of paper and 
paperboard prior to and during the 
sheet-forming process. 

(c) The quantity of defoaming agent 
or agents added during the manufac¬ 
turing process shall not exceed the 
amount necessary to accomplish the in¬ 
tended technical effect. 

(d) Substances permitted to be used in 
the formulation of defoaming agents in¬ 
clude substances subject to prior sanc¬ 
tions or approval for such use and em¬ 
ployed subject to the conditions of such 
sanctions or approvals, substances gen¬ 
erally recognized as safe for use in food, 
substances generally recognized as safe 
for use in paper and paperboard, and 
substances listed in this paragraph, sub¬ 
ject to the limitations, if any, prescribed. 

(I) Fatty triglycerides, and the fatty 
acids, alcohols, and dimers derived 
therefrom: 


Beef tallow. 
Castor oil. 
Coconut oil. 
Corn oU. 
Cottonseed oil. 
FUh OIL 
Lard oil. 
Linseed oil. 


Mustardsced oil. 
Patm oil. 

Peanut oU. 
Rapeieed olL 
Rlccbran olL 
Soybean oU. 
Bpcrtn oil. 
TaUolL 


(2) Fatty triglycerides, and marine 
oils, and the fatty acids and alcohols 
derived therefrom (subparagraph (1) 
of tills paragraph) reacted with one 
or more of the following, with or with¬ 
out dehydration, to form chemicals of 
the category indicated in parentheses: 

Aluminum hydroxide (soaps). 

Ammonia (amides). 

Butanol (esters). 

Butoxy-polvoxy propylene, molecular weight 
1,000-2.600 (esters). 

Butylene glycol (esters). 

Calcium hydroxide (soaps). 


Diethanolamine (emldes). 

Diethyleneglycol (eaten). 

Ethylene glycol (eaters). 

Ethylene oxide (esters and ethers). 

Glycerin (mono- and dlglyoerldes). 

Hydrogen (hydrogenated compound!). 
Hydrogen (amines). 

Isobutanol (esters). 

Isopropanol (esters). 

Magnesium hydroxide (soape). 

Methanol (eaters). 

Morpholine (soaps). 

Oxygen (air-blown oils). 

Pentacrythrltol (esters). 

Polyoxyethylene, molecular weights 200, 300, 
400. 600. 700. 1.000. 1,640, 1,580. 1,760. 4,000 
(estera). 

Polvoxypropylene, molecular weight 200- 
2,000 (esters). 

Potassium hydroxide (soaps). 

Propanol (esters). 

Propylene glycol (esters). 

Propylene oxide (esters). 

Sodium hydroxide (soaps). 

Sorbitol (esters). 

Sulfuric acid (sulfsted and eulfonated com¬ 
pounds) . 

Triethanolamine (amides and soaps). 
Tnlsoproprvnolamlne (amides and soaps). 
Trtmeihylolethane (esters). 

Zinc hydroxide (soaps). 

(3) Miscellaneous: 

Alcohols and ketone alcohols mixture (stlll- 
bottom product from C U -C M alcohol manu¬ 
facturing process). 

Amyl alcohol. 

Butoxy polyethylene polypropylene glycol 
molecular weight 900-4.200. 
Butoxy-polyoxypropylcne molecular weight 
1,000-2.800. 

Butylated hydroxysnlsole. 

Butyls ted hydroxytoluene. 

Calcium lignin sulfonate. 

Capryl alcohol, 
p-C h 1 oromc tacresoL 
Cyclohexsnol. 

Diacetyl tartaric acid ester of tallow mono- 
glyceride. 

Diethanolamine. 

Diethylene trlamlne. 

Dl-(2 ethylhexyl) phthalate. 

2.6-Dimethyl heptanol-4 (nonyl alcohol). 
Dlmeth y l pol y slloxaneu 
Di-fcrf-butyl hydroqulnone. 

Dodecylbenzene sulfonic acids. 

Ethanol. 

2-EthylhcxanoL 

Ethylcnedlomlne tetxaocetlc odd tetra- 
sodium salt. 

Formaldehyde. 

Heavy oxo-fraction (a still-bottom product 
of lso-octyl alcohol manufacture, of ap¬ 
proximate composition: Octyl alcohol 5 
percent nonyl alcohol 10 percent, decyl and 
higher alcohols 35 percent, esters 46 per¬ 
cent. and soaps 5 percent). 
2-Hcptadccenyl-4-methyi-4-hydroxymethyl- 
2-oxaxollnc. 

Hexylene glycol (2 -melhy 1 - 2 ,4-pen toned lol). 
12-Hydroxystearic odd. 

Isobutanol. 

Isopropanol. 

Isopropylamine aalt of dodecylbenzene eul- 
fonlc add. 

Kcroslne. 

Lanolin. 

Methanol. 

Methyl 12-hydroxyxtearate. 

Methyl taurlne-olelc add oondcnsatc. molec¬ 
ular weight 486. 

Mineral oil. 

Mono-, dl-, and trllsopropanolamlne. 

Mono- and dllsopropanolamlne stearate. 
Monobutyl ether of ethylene glycol. 

Monos tbanoiamlne. 

Morpholine. 

Myrlstyl alcohol. 

Naphtha. 

0-NapbthoL 

Nonylphenol. 
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OdorleM light petroleum hydrocarbon*. 

Oleyl alcohol. 

petrolatum. 

o-Pbenylphenol. 

Pint oil. 

Polyethylene. 

Polyethylene, oxidized (air-blown). 
Polyoxyethylene (1-5—16 molt) alkyl (G^ 

or C u ) phenol. 

Polyoxyethylene (4 mol*) decyl phosphate. 
Polyoxyethylene (4 mol*) dl(2-ethyl 
hexanoate). 

Polyoxyethylene (15 mol*) eater of roaln. 
Polyoxyethylene (3-15 mol*) trldecyl al¬ 
cohol. 

Polyoxypropylene. molecular weight 
200 - 2 . 000 . 

Polyoxyropylene-polyoxyethylene condensate. 

molecular weight 950-2,750. 

Prlyoxypropylene-ethylene oxide condensate 
of ethylene diamine, molecular weight 
1,700*5300. 

Polyvinyl pyrroZldane, molecular weight 
40,000. 

Potaasium distenryl phosphate. 

Potassium pentachlorophenate. 

Potassium trlchlorophenste. 

Rosins and rosin derivatives Identified In 
f 121.2520(c) (5). 

Silica. 

Sodium alkyl (C,-C„) benzene-sulfonate. 
Sodium dloctyl sulfosucclnAte. 

Sodium dlstcaryi phosphate. 

Sodium iauryl sulfate. 

Sodium lignin sulfom-te. 

Sodium 2-mercaptcbenzothiozole. 

Sodium staphthalenesulfonto acid (8 mols) 
condensed with formaldehyde (2 mole). 
Sodium orthophenylphenate. 

Sodium pentachlorophenate. 

Sodium petroleum sulfonate, molecular 
weight 440-450. 

Sodium trlchlorophenate. 

Steoryl alcohol. 

Ttlbutyl phosphate. 

Trldecyl alcohol. 

Triethanolamine. 

Triethylene glycol dl(2-ethyl hexanoate). 
Trl- (2-ethylhexyl) phosphate. 

Trlsteoryl phosphate. 

Wag, petroleum. Type I and Type II. 

Wax, petroleum (oxidized). 

Wag (monian). 

§ 121.2520 A cl hr sire*. 

(а) Adhesives may be safely used as 
components of articles Intended for use 
in packaging, transporting, or holding 
food In accordance with the following 
prescribed conditions: 

(1) The adhesive is prepared from one 
or more of the optional substances 
named In paragraph (c) of this section, 
subject to any prescribed limitations. 

(2) The adhesive is either separated 
from the food by a functional barrier or 
used subject to the following additional 
limitations: 

<i> In dry foods. The quantity of ad¬ 
hesive that contacts packaged dry food 
shall not exceed the limits of good manu¬ 
facturing practice. 

(il) In fatty and aqueous foods . (a) 

The quantity of adhesive that contacts 
packaged fatty and aqueous foods shall 
not exceed the trace amount at seams 
and at the edge exposure between pack¬ 
aging laminates that may occur within 
the limits of good manufacturing prac¬ 
tice, 

(б) Under normal conditions of use 
the packaging seams or laminates will 
remain firmly bonded without visible 

separation. 

<b) To assure safe usage of adhesives, 
the label of the finished adhesive con¬ 


tainer shall bear the statement "food- 
packaging adhesive." 

<c) Subject to any limitations pre¬ 
scribed in this section and in any other 
regulation promulgated under section 
409 of the act which prescribes safe con¬ 
ditions of use for substances that may be 
employed as constituents of adhesives, 
the optional substances used in the for¬ 
mulation of adhesives may include the 
following: 

(1) Substances generally recognized 
as safe for use in food or food packaging. 

(2) Substances permitted for use in 
adhesives by prior sanction or approval 
and employed under the specific condi¬ 
tions of use prescribed by such sanction 
or approval. 

(3) Flavoring substances permitted 
for use in food by regulations In this part, 
provided that such flavoring substances 
are volatilized from the adhesives during 
the packaging fabrication process. 

<4) Color additives approved for use 
in food. 

(5) Substances permitted for use in 
adhesives by other regulations in this 
subpart and substances named in this 
subparagraph: Provided however , That 
any substance named in this subpara¬ 
graph and covered by a specific regula¬ 
tion in this subpart, must meet any 
specifications in such regulation. Any 
substance not covered by a specific regu¬ 
lation in this subpart shall meet the 
specifications, if any. set forth in an 
order that has been issued extending the 
effective date of the statute for use of 
the substance as a component of articles 
that contact food. 

Component* or Adhesives 

Substances Limitations 

Abletic acid_ 

Acetone_. 

Acetone-urea - formalde¬ 
hyde resin. 

N-Acetyl ethanol am lnc._ 

Acetyl tributyl citrate_ 

Acetyl triethyl citrate_ 

Albumin, blood_1_ 

1-Alkyl <C«~C a ) amino- 
3 - amino - propane 
monoaccute. 

Alkylated (C 4 and/or 
C,) phenols. 

Alkyl (Cj-C,,) benzene__ 

Alkyl (C„-0„) dimethyl- 
benzyl ammonium 
chloride. 

Alkyl ketone dimers as 
described In f 121.2538- 
Alkyl (0,-0,,) naphtha¬ 
lene. 

Aluminum__ 

Aluminum acetate_ 

Aluminum dt(2 - ethyl- 
hexoate). 

Aluminum potassium 
silicate. 

Ami nomethy 1 propanol_ 

Ammonium benzoate_ For use os pre¬ 

servative only. 
Ammonium blflnorlde.... For use only as 
bonding agent 
for aluminum 
foil, stabiliser, 
or preservative. 
Total fluoride 
from all sources 
not to exceed 
1 percent by 
weight of the 
finished adhe¬ 
sive. 


Components of Adhesives—C ontinued 

Substances Limitations 

Ammonium borate_- 

Ammonium citrate__ 

Ammonium persulfate_ 

Ammonium polyacrylate. 

Ammonium potassium 
hydrogen phosphate. 

Ammonium slllco-fluo- For use only as 
ride. bonding agent 

for aluminum 
foil, stabilizer* 
or preservative. 
Total fluoride 
from all sources 
not to exceed 
1 percent by 
weight of the 
finished adhe¬ 
sive. 

Ammonium sulfornate_ 

Ammonium thiocyanate. 

Ammonium thiosulfate— 

Amyl acetate__ 

Anhydrocn ncohep ti tol... 

Animal glue as described 
In f 121.2634. 

Antimony oxide......... 

Asbestos...___ 

Asphalt. paruAnlc and 
naphthenic. 

Azo- bis-lsobutyronitrile.. 

Balata rubber_....... 

Barium acetate_...... 

Barium peroxide. — ,_ 

Barium sulfate_ 

Bentonite_ 

Benzene (benzol)_ 

BeuxothlazyJdisuiflde_ 

p-Benzoxypheuol-For use as pre¬ 

servative only. 

Benzoyl peroxide_ 

Benzyl alcohol_ 

p-Bcnxyloxyphenol_.. For use as pre¬ 

servative only. 

BHA (butylated hydrox- 
ynnlsole). 

BHT (butylated hydroxy- 
toluene). 

Bicyclo[2 2.1 Ihept - 2 - 
ene-G-methyl acrylate. 

2-Biphenyl diphenyl 
phosphate. 

1.3- Bis(2-bonzothlfueolyl- 
znercnptomethyl» urea. 

2.6 - Bis (1 - me t hylhcpta- 
dccyi) -p-crcsol. 

BU(trl-n-butyltln) oxide. For use a* pre¬ 
servative only. 

Borax___.......... 

Boric add___ 

13-Butancdlol ......__ 

1.4 Butanedto!_ 

1.4- Butanediol modified 
with adipic acid. 

Butoxy polyethylene 
polypropylene glycol 
(molecular weight 900- 
4300). 

Butyl acetate_ 

Butyl acetyl rlcinoleate.. 

Butyl alcohol_ 

Butylated. atyrenated 
cresots. 

Butyl benzyl phthalate— 

4.4' - thlobla-6 -1 er t - Bu ty 1- 
m-cresol. 

Butyldecyl phthalate_ 

13-Butylene glycol- 
dtglycollc acid copoly¬ 
mer. 

tert -Butyl hydroperoxide. 
4.4*-8utyUdeneb!s(6~ 
ferf-butyl-m-crcsol). 

Butyl lactate__ 

Butyloctyl phthalate.... 
p-fcrf-Butylphenyl sa¬ 
licylate. 

Butyl phthalate butyl 
glycolate. 
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Components or AcftxtiVE*—Continued 

Substances Limitations 

Butyl rlclnoleatc...._. 

Butyl rubber polymer. — 

Butyl * tears te_.... 

Butyl Utnnate, polymer¬ 
ized. 

Butyraldchyde -- 

Calcium ethyl accto- 
acotnte. 

Calcium nitrate......... 

Calcium mctnslllcate- 

Camphor _____ 

Camphor fatty acid 
esters. 

Candelllla wax..- 

Carbon black, channel 
process. 

Carbon dlaulfide-1,1'- 
methylenedlplpcrldlne 
reaction product. 

Carbon tetrachloride- 

Carboxymcthylocllulose.. 

Castor oil, polyoxycthy- 
lated (4-84 moLs ethy¬ 
lene oxide). 

Cellulose acetate buty¬ 
rate. 

Cellulose acetate pro¬ 
pionate. 

Ccrcsln wax (ozocerite) .. 

Cetyl alcohol-..... 

Chloraceumide-- 

Chloral hydrate—..—— 

Chlorinated rubber poly¬ 
mer (natural rubber 
polymer containing 
Approximately 67 per¬ 
cent chlorine). 

1 -(3-Chloroollyl)-3,5.7- For use as pre- 
trlaza-1-azonlaada- servatlre only, 

montane chloride. 

Chlorobenzene ......... 

4 - Chloro - $.5 - dimethyl- For use os pre- 
phctiol (p-chloro-m- acrvatlve only, 
xylenol). 

4 - Chloro - 3 - mcthylphe- Do. 

nol. 

Chloroform-....... 

Chloroprene ...-.... 

Chromium caseinate—- 

Chromium nitrate- 

Chromium potaaalum 
sulfate. 

Cotoaltoua acetate- 

Coconut fatty add amine For use as pre- 
salt of tetrachlorophc- senratlve only, 
nol. 

Copal-...- 

Copper 8-qulnollnolate— For use as pre¬ 
servative only. 

Coumarone-lndene resin. 

Creayl diphenyl phos¬ 
phate. 

Cumene hydroperoxide— 

Cyclohexane--— 

Cyclohexanol -— 

Cyclohexanone resin-- 

Cyciohexanone-f ormal- 
dohyde condensate. 

Af-Cyclohexyl p-toluene 
sulfonamide. 

Da mar_ 

Defoaming agents as de¬ 
scribed in I 121-2510. 

Dchydroacctic add——- 

Dlacetone alcohol- 

Diocctyl peroxide-- 

N JT - Dtolkoyl - 4.4* - dla- 
mlnodlphenylmcthane 
mixtures whero tho 
olkoyl groups are de¬ 
rived from marine 
fatty adds <C, t -C*>. 

2.5 - D1 - tert - amylhydro- 
qulnone. 


Components or Adkesxves—C ontinued 

Substances Limitations 

Diary! - p - phenylenedla- 
mine. where the aryl 
group may be phenyl, 
tolyl. or xylyl. 

DMbutoxyethyl) phtha- 
late. 

2.5 -Dl-ferf-butylhydro- 
qulnone. 

Dibutyl maleate.. 

2.G-D1 - f rrf-buty 1-4- For use as pre- 
mcthylphcnol aervatlve only. 

Dlbutyl phthalnte_ 

Dtbutyl sebocate-- 

Di butyl tin dUa urate for 
use only as a catalyst 
for polyurethane res¬ 
ins. 

Dlcumyl peroxide....™ 

Dlcyandlamlde_...__ 

Dlcyclohcxyl phthalate.. 

Diethanolamine ........ 

Diethanolamine con¬ 
densed with animal or 
vegetable fatty adds. 

Dicthylene glycol.. 

Diethylene glyco-adlplc 
add copolymer. 

Dicthylene glycol dlben- 
soate 

Dicthylene glycol hydro¬ 
genated tallowate. 
monoester. 

Dlethylene glycol laurate. 

Dicthylene glycol mono¬ 
butyl ether. 

Dlethylene glycol mono¬ 
butyl ether acetate. 

Dlethylene glycol mono¬ 
ethyl ether acetate. 

Dicthylene glyool mono- 
methyl ether. 

Dlethylene glycol mono- 
olcatc. 

Dlethylene glycol mono- 
phenyl ether. 

Dicthylene glycol copoly¬ 
mer of adipic add and 
phthallc anhydride. 

Dl(2-ethylhexyl) adipate. 

Dl(2-ethylhexyl) hexa- 
hydrophthalnte. 

Dl(2-ethylhexyl) phtha- 
late. 

Diethyl oxalate- 

Diethyl phthalate-... 

Dlhexyl phthalate—.... 

Dlhydroabletyl phtha¬ 
late. 

l,2-Dlhydro-2.2.4-trt- 
methylqutnollne, pol¬ 
ymerized. 

Dl (2-hydroxy-5-f erf- 
butylphenyl) sulfide. 

2X -Dlhydroxy-5.5' -dl- 
chiorodlphcnylmeth- 
ane (dlchlorophcnc). 

Dt isobutyl adipate....... 

Dilsobutyl ketone.. 

Dl Isobu t y 1 pbenoxycth- 
oxyethyl dimethyl 
benzyl ammonium 
chloride. 

Dilsobutyl phthalate-- 

Dllsodecyl adipate—.— 

Dllsodccyl phthalate- 

Dllsooctyl phthalate- 

DUsopropy 1 benzene hy¬ 
droperoxide 

N ,S - Dtmethylcyclohex - 
ylamlne dlbutyldltht- 
ocarbamate. 

Dimethyl form amide..— 

Dimethyl hexynol- 

Dimethyl octynedlol-- 

Dimethyl phthalate-- 

3,5-Dimethyl-1.3.6.2//- For use as pre- 
tetruhydrothladlazine- scrvatlve only. 
2-thlouo. 1 


Components or Adhesives—C ontinued 

Substances Limitations 

Dl-fl-naphthyl - p - phen - 
ylcnedlomlnc. 

4.6-Dinonyl-o-creaol_ 

Dlnonylphenol __ 

Dl-n-octyldccyl adipate.. 
Dloctyldlphenylamlne ... 

Dloctylphthalate__ 

DioctyUebacate_ 

Dloxane_.._. 

Dlpen tamethylcnc -1 h 1 - 
umm-tc trasulfldc. 

Dipcntene_ 

Dipcntcne resins____ 

D1 p h e n y l-2-cthylhexyl 
phoephate. 

Diphenyl, hydrogenated.. 

//^‘-Diphenyl - p - phen- 
ylenedlsmine. 

Diphenyl phthalate_ 

1.3-Dlphcnyl-2-thlourca . 

Dl propylene gylcol_ 

Di propylene glycol dl- 
benzoate. 

Dlpropy lene glycol 
monomethyt ether. 

Dlpropylene glycol co¬ 
polymer of adipic add 
and phthallc anhy¬ 
dride. 

Dlsodlum cvanodlthlo- 
lmldocarbonate. 

Dlstearyl thlodlpropion¬ 
ate. 

4.4'-Dlthlodlmorpho)lne . 

n-Dodecyl mercaptan__ 

fcrf-Dodocylmcrcaptan_ 

Dodecylphenoxy- 
bennenedlsulfonlc add 
and/or Its calcium, 
magnesium, and so¬ 
dium salts. 

Eicon gum- 

Eplchlorohydrtn - 4,4' - 
isopropylldenodlphe- 
nol resin. 

Eplchlorohydrtn - 4,4* - 
sec-butylldenedlphe - 
nol resin. 

Eplchlorohydrtn - 4.4' - 
lsopropyUdcne - d 1 - o - 
cresol resin. 

Epichlorohydrln-phenol- 
formaldchyde resin. 

Erucamlde (erucyla- 
mlde). 

Ethanolsmlne ......._ 

Ethoxypropanol butyl 
ether. 

Ethyl alcohol (ethanol).. 

Ethylenediamlne _... 

Kthylenediaminctetra- 
acetlc add, calcium, 
ferric, potassium, or 
sodium salts, single or 
mixed. 

Ethylene dlchlorlde__ 

Ethylene Olyool- 

Ethylene glycol mono¬ 
butyl ether. 

Ethylene glycol mono¬ 
butyl ether acetate. 

Ethylene glycol mono¬ 
ethyl ether. 

Ethylene glycol mono¬ 
ethyl ether acetate. 

Ethylene glycol mono¬ 
ethyl ether rlclnoleate. 

Ethylene glycol mono¬ 
methyl ether. 

Ethylene glycol mono¬ 
phenyl ether. 

Ethylene-maleic anhy¬ 
dride copolymer, am¬ 
monium or potassium 
salt. 
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CoMrosfENTs or Aocustvza—Continued 


Com tone nts or Adkzsiyes—C ontinued 


CoMPONt.vTfl or Acnwim—Continued 


Substances Limitations 

Ethylene-meth acrylic 
acid copolymer partial 
•alts: Ammonium, cal¬ 
cium. magnesium, po¬ 
dium, and/or zinc. 

Ethylene-propytene - dl - 
cyclopen tadlene co¬ 
polymer rubber. 

Ethyl - p -hydroxybcnxo - For use a* pre- 
atc. servatlve only. 

Ethyl hydroxyethylcel- 

luloee. 

Ethyl lactate.- 

Ethyl phthalyl ethyl gly- 

colate. 

Ethyl-p-toluene sulfon- 
amide. 

Fats and oils derived 
from animal or vege¬ 
table sources, and the 
hydrogenated, sulfat- 
ed. or sulfonated forms 
of such fats and oils. 

Fatty acids derived from 
animal or vegetable 
fats and oils: and 
salts of such acid*, 
single or mixed, as 
follows: 

Aluminum-— 

Ammonium-— 

Calcium--— 

Magnesium ..-— 

Potassium_......- 

Sodium- 

Zinc ...—--- 

Ferric chloride- 

Fiuosillclo acid (hydro- For use only iui 
fluoaillcic acid). bonding agent 

for aluminum 
foil, stabilizer, 
or preservative. 
Total fluoride 
from all source* 
not to exceed 
1 percent by 
weight of the 
finished adhe¬ 
sive. 

Formaldehyde-- 

Formaldehyde ©- and p- 
toiuene sulfonamide. 

Formamlde__ 

Furfural ...-....... 

Furfuryl alcohol-- 

Pumaric acid__ 

Olutaraldchydo .....—— 

Glycerides, dl- and 
monoeeters. 

Olyceryl borate (glycol 
bortborate reain). 

Glyceryl eater of damxr, 
copal, eleml, and san- 
dame. 

Olyceryl monobutyl rlc- 
ln oleate. 

Olyceryl monohydroxy 
stearate. 

Olyceryl monohydroxy 

tnllowa to ...__ , 

Glycol dlacctote_- 

Oyloxal_ 

Heptane_..... 

Hcxamethylenetet - 
ramlne. 

Hexane ..._ .. 

Hexanetrlols 

Hexylene glycol_ 

Hydroablotyl alcohol.... 


Substances Limitations 

Hydrofluoric acid—_For use only as 

bonding agent 
far aluminum 
foil stabilizer, 
or preservative. 
Total fluoride 
from all sources 
not to exceed 
1 percent by 
weight of the 
finished adhe¬ 
sive. 

Hydrogen peroxide- 

Hydroqulnone --- 

Hydroqulnone mono- 
benzyl ether. 

Hydroqulnone mono¬ 
ethyl ether. 

Hydroxy acetic acid—- 

7-Hydroxycoumarin__ 

Hydroxy ethylceliuloee_ 

1 -(2 - Hydroxyethyl)- 1- 
(4-chlorobutyl) -2 al¬ 
kyl (C 4 -C„) imldoz- 
oiinlum chloride. 

P-llydroxyethyl pyrldln- 
ium 2-mcrcaptobcnzo- 
thlaaot. 

Hydroxyethyl starch—— 

Hydroxyethylurea- 

Hydroxylamtne sulfate.— 

Hydroxpropyl methyicel- 
luloec 

Isooscorblc sc id-..... 

Jsobutyi alcohol (lsobu- 
tanol 1. 

Xsobutylene-lsoprene co¬ 
polymer. 

Isophoronc-- 

Isopropanol amine 
(mono-, dl-. trl-). 

Isopropyl acetate-... 

Isopropyl alcohol (iso¬ 
propanol). 

Icopropyl-m- and p-crc- 
sol (thymolderived). 

4.4'- Isopropylidenedl - For use as pre- 
phenol. polybutyiated servatlve only, 
mixture. 

Isopropyl peroxydlcar- 
bonatc. 

p- Isopropoxy dlphenyla- 
mlne. 

4.4' - Isopropylldene - 
bls(p-phenyleneoxy) - 
di-2-propanol. 

Itaconlc add_... 

Japan wax_— 

Kerosene-.- 

Lauroyl peroxide—- 

Lauroyl sulfate salts: 

Ammonium-- 

Magnesium ___ 

Pot a** lum_—..... 

Sodium —- 

Lauryl alcohol_........ 

Lauryl pyrldlnlum 5 - 
chioro - 2 - mercapto - 
benzothlazole. 

Lignin calcium sulfonate. 

Lignin sodium sulfonate. 

Lino] earn! de (Unoleto 
acid amide). 

Magnesium fluoride__ For use only os 

bonding agent 
for aluminum 
foil, stabilizer, 
or preservative. 
Total fluoride 
from all sources 
not to exceed 
1 percent by 
weight of the 
finished adhe¬ 
sives. 

Magnesium glycerophos¬ 
phate. 

Maleic add_....... 


Subirfancej Limitations 

Maleic anhydrlde-dll&o- 
butylene copolymer, 
ammonium or sodium 
salt. 

Manganese acetate-- 

Marino oil fatty add 
soaps, hydrogenated. 

Melamine--- 

Melamine - formaldehyde 
copolymer. 

2-Mcrcaptobenzo thi azole. 
2-Mercaptobenzothlazole For use as pre- 
nnd dimethyl dlthlo- servatlve only, 

cartxunlc acid mixture, 
sodium salt. 

2-Msrcaptobenzothiazole. For use as pre- 
sodium or zinc salt. servatlve only. 

Methacrylsto-chromtc 
chloride complex, ethyl 
or methyl ester, 
p-Men thane hydroper - 
oxide. 

Methyl acetate-- 

Methyl acetyl rlclnoleatc. 

Methyl alcohol (metha¬ 
nol). 

Mcthylcellulo6e_ 

Methylene chloride- 

t.4*-Me thylenebta(2.G - 
dl-fert-butylphenol). 

2.2- Mc tliy len ebis (4- 
ethyl-6-ferf-butylphe- 
nol). 

2.2- Metby Icnchl* (4- 
m e t h y 1 - 0 -nonylphe - 
nol). 

2.2- Me thy lene bis (4- 
methyl - 6 - tert - butyl- 
phenol ). 

Methyl ethyl ketone-- 

Methyl ethyl ketone-for¬ 
maldehyde condensate. 

2-Mcthylhexane _ 

1- Methyl - 2-hydroxy - 4 - 

isopropyl benzene. ^ 

Methyl isobutyl ketone.. 

Methyl oleate__ 

Methyl oleate-palmitate 
mixture. 

Methyl phthalyl ethyl 
glycol ate. 

Methyl rldnoleate-- 

Methyl salicylate-- 

a- Methylstyrene-vinyl 
toluene copolymer. 

Methyl tallowatc—_ 

Mineral oU- 

Monochlorncetlc acid- 

Manooctyldlphenyla- 

mine ---- 

Mon ran wax- 

Morpholine ---- 

Myrlstlc odd-chromic 
chloride complex. 

Myristyl alcohol-- 

Naphtha_— 

Naphthalene, monosul- 
fonated. 

Naphthalene sulfonic 
acid-formaldehyde 
condensate, sodium 
salt. 

a-Naphthylamlno - 

Nitric add_.......... 

o-Nltroblphcnyl ..._ 

Nitrocellulose-- 

2- Nltropropano-1. 

endo~cis - 5 - Norbomene- 

2.3-dicar boxy 11c anhy¬ 
dride. 

Octyl alcohol-- 

Octyldecyl phlhalate.... 

Octyl phenol ____ 

Octylphenoxycthanols ... 

Oc tylphenoxy polys th- 
oxy - polypropoxyetha - 
nol (13 mols of ethyl¬ 
ene oxide and propy¬ 
lene oxide), 
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RULES AND REGULATIONS 


Components or Adhesives—C ontinued 

Substances Limitations 

Odorless light petroleum 
hydrocarbons. 

OlcAmlde (oleic acid 
amide). 

Oleic acid. sulfated- 

Oxazollne_._...... 

n-Oxydietbylene-benzo - 
thiazolc. 

Palmltamldo (palmitic 
acid amide). 

Paraffin (C rt -C M ) sul - 
fonste. 

Paraformaldehyde- 

Pentachlorophenol __For use os pre¬ 

servative only. 

Pentacrythritol esteT of 
maleic anhydride. 

Pentacrythritol muho- 
stearste. 

Pentacrythritol tetra- 
stearate. 

2,4-Pentanedlone_-_ 

Pcrchlorocthylene ...... 

Petrolatum __- 

Petroleum hydrocarbon 
resin (cyclopentadicne 
type), hydrogenated 
Petroleum hydrocarbon 
rcstns (produced by 
the homo- and copo- 
lymerlzatlon of dienes 
and olefins of the ali¬ 
phatic. allcycltc, and 
monobenzenold arylal- 
kene type* from dis¬ 
tillates of cracked pe¬ 
troleum stocks). 

Phenol_For use as pre¬ 

servative only. 

Phenol- couinarone-in- 
deno resin. 

Phenolic resins as de¬ 
scribed in f 121.2514 
(to) (3) (vl). 

Phenyl-3-naphthyls - 
mine (free of 3-naph- 
thy! amino). 

o-Phcnylphenol _FV>r ure as pre- 

, servative only. 

o-Phthallc acid- 

Plmorlc acid-—- 

Pine oil- 

Piperazine ............. 

Plperldtnlum penta- 
rn e t h y l e n cdlthlocar- 
bomate. 

Polyamides derived from 
dtmerlred vegetable 
oil acids and the fol¬ 
lowing amines: 

Dtcthylrnctrlumino ... 

Diphenyl amine__ 

Ethylcncdiamtne--. 

Totraethyienepenta- 

mlne. 

Triethylenctetromine . 

Polybutylene glycol 
(molecular weight 
1 . 000 ). 

Polyester of dlglycollc 
odd and propylcno 
glycol containing 
ethylene glycol mono¬ 
butyl ether as a chain 
stepper. 

Pol yea ter red ns as de¬ 
scribed under f 121.- 
2514(b) (3)(vtl). with 
the addition of 2.2- 
dimothyl-1.3-props - 
nodiol to the per - 
mlttod polyhydric al¬ 
cohols and tetrahy- 
drophthalic acid to tho 
permitted poly basic 
acids. 


Components or Adhesives—C ontinued 

Substoncej Limitation* 

Polyethylene glycol (mo¬ 
lecular weight 200- 
0.000). 

Polyethylene, oxidized— 

Polyethylene resins, car¬ 
boxyl modified, Iden¬ 
tified In | 121 2580. 

Polycthylenlmine ....... 

Polylsoprenc _ 

Polymeric esters of poly¬ 
hydric alcohols and 
polycarboxyllc acids 
prepared from glycerin 
and phthallc anhy¬ 
dride and modified 
with benzole acid, cas¬ 
tor oil, coconut oil. Un¬ 
seed oil. rosin, soybean 
oil. styrene, and vinyl 
toluene. 

Polymers: Homopoly¬ 

mers and copolymers 
of the following 
monomers: 

Acrylamide- 

Acrylic acid___ 

AcrylonltrUe- 

Butadiene___ 

Butene___ 

N-ferf-Butylacrylamldo 

Butyl acrylate- 

Butyl methacrylate- 

Crotonic add- 

Decyl acrylate.___ 

Dlallyl fumarate...... 

Dlallyl mnlcate-- 

Dlallyl phthaiate__ 

Dibutyl fumarate- 

Dibutyl ltaconate-- 

Dibutyl maieate-— 

Dl(2-ethylhcxyl) ma¬ 
ieate. 

Dioctyl fumarate- 

Dioctyl maieate- 

Dlvtnylbenzene ___ 

Ethyl acrylate......... 

Ethylene__ 

Ethylene cyanohydrln. 

2-Rthylhexy! acrylate*. 

Ethyl methacrylate.*.. 

Fumnrlc acid and or 
its methyl, ethyl, 
propyl, butyl, amyl, 
hexyl, heptyl and 
octyl esters 

Glyddyl methacrylate* 

Ivobutyl acrylate-- 

Isobutylene-...... 

Itaconlc acid__ 

Maleic anhydride-- 

Mcthacryltc add-- 

Methyl acrylate- 

N.N' - Methylencblsa - 
crylfunide. 

Methyl methacrylate.. 
.V-Methylolacrylamide - 

Methyl styrene-- 

MonocthyJ maieate.*.. 

Monoin ethyl maieate*. 

Mono (2-ethylhexyl) 
maieate. 

Propyl acrylate—..... 

Propylene —- 

Styrene-— 

Trlallyl cyan urate- 

Vinyl acetate- 

Vinyl butyrate....- 

Vinyl chloride......... 

Vinyl cro ton ale.. 

Vinyl ethyl ether—... 

Vinyl hexoate- 

Vlnylldene chloride— 

Vinyl methyl ether- 

Vinyl pelargonate- 

Vinyl propionate...... 

Vinyl pyrrolldone_... 

Vinyl etcarate......... 


Components or Adhesives —Continued 

Su?ja£anrrf Limitations 

Polyoxynlkylatcd - phe¬ 
nolic resin (phenolic 
resin obtained from 
formaldehyde plus bu¬ 
tyl- and/or amylphe- 
nols, oxyalky lated 
with ethylene oxide 
and/or propylene 
oxide). 

Polyoxyethylatcd (40 
mois) tallow - alcohol 
aulfate. sodium salt. 

Polyoxyethylene (molec¬ 
ular weight 200) di- 
benzoate. 

Polyoxyethylene (molec¬ 
ular weight 1900) di- 
ssc-butylphenylate. 

Polyoxyethylene (molec¬ 
ular weight 200-600) 
esters of fatty adds 
derived from animal or 
vegetable fuU and oils 
(including tall oil). 

Polyoxyethylene (15 
mols) eater of rosin. 

Polyoxyethylene (4-8 
mols) ether of phonoL 

Polyoxyethylene (26 
mols) —glycerol adduct. 

Polyoxyethylene (l- 
40 mols) nonytphenol. 

Polyoxyethylene (8- 
7 mols) nonylphcnoxy 
phosphate. 

Polyoxyethylene (l- 
40 mols) octylphenal. 

Polyoxyethylene (20 
mols) olcyl alcohol. 

Polyoxyethylene (20 
mols) eorbit an mono* 
laurate. 

Polyoxyethylene (20 
mols) oorbiUtn mono* 
oleat*. 

Polyoxyethylene (20 
mols) sorbltsn mono- 
pa Imitate. 

Polyoxyethylene (20 
mols) sorb)tan mono- 
siearate. 

Polyoxyethylene (40 
mols) stearate. 

Polyoxyethylene (5- 
15 mols) trldecyl al¬ 
cohol. 

Polyoxypropylene (3 
mols) trldecyl alcohol 
sulfate. 

Polyoxypropylene (20 
mols) butyl ether. 

Polyoxypropylene (40 
mols) butyl ether. 

Polyoxypropylene (20 
moli) oleate butyl 
ether. 

Polyoxypropylene - poty- 
oxyethyleue conden¬ 
sate (molecular weight 
1,000-0.000). 

Polypropylene glyool 
(molecular weight 
150-3,000). 

Polypropylene, nonerya- 
talime. 

Polys il usance: 

Diethyl polyalloxone... 

Dlbydrogen polysllox- 
ane. 

Dimethyl polyrlloxane. 

Diphenyl polyslloxitne. 

Ethyl hydrogen poly- 
siloxane. 

Ethyl phenyl poly- 
slloxane. 

Methyl ethyl polytdlox- 
nne. 

Methyl hydrogen poly- 
siloxanc. 
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Component's or AoHzstvi8—Continued 
SubatanctM Limitations 

Polyslloxanee—ConUn ued 
Methyl phenyl poly- 
ilkntnt. 

Phenyl hydrogen poly- 
■lloxanc. 

Polytetrafluoroethylene .. 

Polyurethane resins pro¬ 
duced by reacting dl- 
Isocyanates with one 
or more at the polyols 
or polyesters named In 
this subparagraph or 
produced by reacting 
the chloroformste de¬ 
rivatives of one or 
more of the polyols or 
polyesters named In 
this subparagraph 
with one or more of 
the polyamines named 
In this subparagraph. 

Polyvinyl alcohol_- 

Polyvinyl butyral_ 

Polyvinyl formal..._ 

Potassium N-methyldl- 
thlocarbaxnate. 

Potassium pentachloro- For use as pre- 
phcnatc. servatlve only. 

Potassium permanganate. 

Potassium persulfate_ 

Potassium phosphates 
(mono-, di-, trlbsstc). 

Potassium trl polyphos¬ 
phate. 

f-Proplolactane__ 

Propyl alcohol (propa¬ 
nol). 

Propylene carbonate_ 

Propylene glycol and p- 
p' - lsopropyltdcnedi - 
phenol dlether. 

Propylene glycol esters 
of coconut fatty acids. 

Propylene glycol mono- 
laurate. 

Propylene glycol mono¬ 
methyl ether. 

Propylene glycol mono- 
stearate. 

Quaternary ammonium For use as pre- 
chlorlde (hexadecyl. servatlve only, 
octadecyl derivative). 

Rosin (wood. gum. and 
tall oil rosin), rosin 
dimers, decarboxy- 
lated rosin (Includ¬ 
ing rosin oil. dlspro- 
portlonated rosin, 
and these substances 
as modified by one 
or more of the fol¬ 
lowing reactants: 

Alkyl (C,-C t ) phenol- 
formaldehyde. 

Ammonia__ 

Ammonium caseinate.. 
p-Cyclohexyl phenol- 
formaldehyde. 

Diethylene glycol_ 

Dlpenuierythrltol_ 

Ethylene glycol_ 

Formaldehyde_ 

Pumarie acid_ 

Glycerin_ 

Hydrogen _ 

Isophthallc acid_ 

4.4*-I*opropyildenedl - 
phenol-eplchloroby - 
drln (epoxy). 

4,4' - Isopropy 1 Idened l - 
phenol-formaldehyde. 

Malek: anhyrtde_ 

Methyl alcohol_ 

Pentaerythrltol_ 

Phthallc anhydride_ 

Polyethylene glycol__ 

Phenol‘formaldehyde . 

Phenyl o-cresol-for- 
moldehyde. 


Components or Adhesives—C ontinued 
Subatances Limitations 

Roeln. etc.—Continued 
p - Phcnylphenol - for¬ 
maldehyde. 

Sulfuric acid__ 

Triethylene glycol__ 

Xylenol-formaldehyde _ 

Rosin salts (salts of 
wood. gum. and tall 
oil rosin, and the 
dimers thereof, de¬ 
car boxy la ted rosin, 
dlsproportlonated 
rosin, hydrogenated 
rosin): 

Aluminum ...._.... 

Ammonium ......__ 

Calcium_- 

Magnesium_ 

Potassium ...__ 

Sodium__ 

Zinc__ 

Roeln. gasoline-Insolu¬ 
ble fraction. 

Rubber hydrochloride 
polymer. 

Rubber latex, natural_ 

Salicylic acid_For use as pre¬ 

servative only. 

Sandarac_.......... 

Sebaclc acid__ 

Shellac i _ i t ■ ■■ ■ t ■ ■ 

Sodium alkyl (€,-<?„, 
aliphatic) benzonesul- 
fonate. 

Sodium aluminum pyro¬ 
phosphate. 

Sodium aluminum sul¬ 
fate. 

Sodium blsulfate__ 

Sodium calcium silicate. 

Sodium capryl poly¬ 
phosphate. 

8od!um carboxymethyl- 
cellulose. 

Sodium chlorate_ 

Sodium chlorite_... 

Sodium chromate_ 

Sodium decylsulfate_ 

Sodium dehydroacetate.. For use as pre¬ 
servative only. 

Sodium di-(2*ethylhex- 
cate). 

Sodium dl(2-ethylhexyl) 
pyrophosphate. 

Sodium dlhexylsulfosuc- 
ctnate. 

Sodium dilsobutylphen- 
oxydlethoxycthyl sul¬ 
fonate. 

Sodium dllsobutylphe- 
n o x ymonoe thoxye thy 1 
sulfonate. 

Sodium dllsopropyl- and 
tritBOpropylnaphtha- 
lenesulfonate. 

Sodium dime thy ldlthio- 
corbamato. 

Sodium dloctylsulfosuc- 
cinate. 

Sodium n-dodecyl poly- 
ethoxy (Mmoles) sul¬ 
fate. 

8odlum ethylene ether of 
nonylphenol sulfate. 

Sodium 2-ethylhexyl sul¬ 
fate. 

Sodium fluoride-For use only as 

bonding agent 
for aluminum 
foil, stabiliser, 
or preservative. 
Total fluorido 
for all sources 
not to exceed 
1 percent by 
weight of the 
finished adhe¬ 
sive. 


Components or Adkzsives—C ontinued 
Substances Limitations 

Sodium formaldehyde 
sulfoxylate. 

Sodium formate__ 

Sodium hcptadccylrul- 

faW. 

Sodium hypochlorite_ 

Sodium i&ododccylphe- 
noxypoly ethoxy (40 
moles) sulfate. 

Sodium m eta borate_ 

Sodium a-naphthalene 
sulfonate. 

Sodium nitrate__ 

Sodium nitrite...._ 

Sodium oleoyl laopro- 
panolamlde sulfosuc- 
clnate. 

Sodium pentachloro- For use as pre- 
phenate. servatlve only. 

Sodium perborate__ 

Sodium persulfate_ 

Sodium o-phcnylphenate. For use as pre¬ 
servative only. 

Sodium poly aery late_ 

Sodium poiymeth aery late 
Sodium polystyrene sul¬ 
fonate. 

Sodium salicylate_For use as pre¬ 

servative only. 

Sodium tetradecylsulfate. 

Sodium thiocyanate_ 

Sodium bls-Uidccylsul* 
fosucclnate. 

Sodium xylene sulfonate. 

Sorbltan monoolcate_ 

Sorb 1 tan monopolmltate. 

Sorbltan monostearate... 

Sorbitan trioleate_ 

Borbltan trlstearate_ 

Soybean oil. epoxldlzed.. 

Spermaceti wax..._ 

Sperm oil wax_ 

8tarch hydrolysates__ 

Starch or starch modi¬ 
fied by one or more of 
the treatments de¬ 
scribed In f| 121.1031 
and 121.2506. 

Starch, reacted with for¬ 
maldehyde. 

S tear amide (stearic acid 
amide). 

Stearic acid___..... 

Stearic acid-chromic 
chloride complex. 

8tearyl-ceiyl alcohol, 
technical grade, ap¬ 
proximately 65 per¬ 
cent-60 percent stearyl 
and 20 percent-35 per¬ 
cent oetyl. 

Strontium salicylate_ 

Styrenated phenol_... 

Styrene -malelo anhy¬ 
dride copolymer, am¬ 
monium or potassium 
salt. 

Styrene - maleic anhy¬ 
dride copolymer (par¬ 
tially methylated) so¬ 
dium salt. 

Styrene-methocryUc acid 
copolymer, potassium 
salt. 

Sucrose acetate isobuty- 
rate. 

Sucrose benxoate_.... 

Sucrose ociaacetate_ 

Sulfur__ 

Tnll oil.. 

Tall oil fatty acids, Un- 
olelc and oleic. 

Toll oil fatty add methyl 
ester. 

Tall oU. methyl ester.... 

Tall oil pitch_ 

Tall oil soaps..._...... 

Tallow alcohol (hydro¬ 
genated). 
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RULES AND REGULATIONS 


Components op Adhesives—C ontinued 

Substance* Limitation* 

Till low amine, secondary 
(hcxadccyl. octadec- 
yl), of hard tallow. 

Tallow, blown (oxidized). 

Tallow, propylene glycol 
ester. 

Tcrpene real ns (a* and 0- 
plnene) homopoly - 
mere, copolymers, and 
condensates with phe¬ 
nol. formaldehyde, 
coumarone. and/or 
lndcne. 

Tcrphenyl_ 

Tcrphcnyl, hydrogenated. 

Terplneol____ 

Tctraethylenc pentamine. 

Tetraethylthiuram di¬ 
sulfide. 

Tetrahydrafuran__ 

Tetrahydrofurfuryl alco¬ 
hol. 

Tctra-Isopropyl tltonnte. 

Tetramethyl decanediol.. 

Tetramethyl dccynedlol_ 

Tetramethyl decynedlol 
plus 1-30 moll of ethy¬ 
lene oxide. 

Tetramethylthluram 

znonoaulflde. 

Tetrasodlum tf-(l,2-<ll- 
car boxy ethyl) -N-ocU- 
d ecyUu If oducc Inornate. 

Thlrom ......___ 

Thymol_... For use as pre¬ 

servative only. 

Tin oleate for use only as 
a catalyst for polyure¬ 
thane resins. 

Tin stearate_........ 

Titanium dioxide__ 

Titanium dloxlde-barl- 
um sulfate. 

Titanium dioxide-calci¬ 
um sulfate. 

Titanium dioxide-mag¬ 
nesium silicate. 

Tbluene _ 

Toluene-2.4-dllsocynnate. 

Toluene-2,d-d ilaocyanate. 
o-and p-Tolucno ethyl 
sulfonamide. 

O-and p-Toluene sul¬ 
fonamide. 

p-Toluene sulfonic acid, 
p- (p'-Toluene-aulfonyl- 
amlde) -dlphcnylamlde. 

Trl&zlnc-formaldehyde 
resins as described In 
f 121 2514(b) (3) (xkil). 

Trlbutyl citrate- 

Tri - tert - butyl-p-phenyi Fbr use as pre¬ 
phenol. aervatlve only. 

Trlbutyl phosphate_ 

Trt-n-butyltln acetate.. For use as pre¬ 
servative only. 

Tri - n-butyltin neode- Do. 

canoatc. 

1,1,1 -Trichloroethane_ 

1.1,2-Trlchloroethane ... 

Trichloroethylene_ 

Trl-/5-chlaroethyl phos¬ 
phate. 

Triethanolamine _ 

Triethylene glycol_ 

Triethylene glycol di¬ 
benzoate. 

Triethylene glycol dl(2- 
ethylhexoate). 

Thrlethylene glycol poly¬ 
ester of benzoic add 
and phthallc acid. 

Trlethylhexyl phosphate. 

Trie thy] phosphate__ 

2.4 A-Tri hydroxy butyro- 
phenone. 

Trlisopropanolamlne . 

Trim ethyl dlhydroqulno- 
llne. polymerized. 


CoMroNT?rrs or Adhesives— Continued 

Substance* Limitations 

Trlmethylol propane__ 

2,2.4-TTlm ethyl pen lane - 
dlol-1,3-dtUobutyrate. 

Trlmerlc aromatic amine 
resin from dlphcnyla- 
mlne and acetone of 
molecular weight ap¬ 
proximately 600. 

Trlphenylphosphate .... 

Tripropylene glycol 
monomethyl ether. 

Turpentine__. 

Urea- formaldehyde 
resins as described tn 
I 121 3514(b) (3) (xll). 

Vegetable oil. sulfonated 
or sulfa ted. potassium 
salt. 

Vinyl acctate-malcte an¬ 
hydride copolymer, so¬ 
dium salt. 

Waxes, petroleum__ 

Wax. petroleum, chlo¬ 
rinated (40% to 70% 
chlorine). 

3-(2-Xenoly!)-1.2 -epox¬ 
ypropane. 

Xylene_....---- 

Xylene (or toluene) al¬ 
kylated with dlcydo- 
pcntAdieno. 

Zetn. 

Zinc acetate_.... 

Zinc ammonium chloride. 

Zinc dlbcnxyl dlthiocar- 
bamnte. 

Zinc dlbutyldithlocarba- 
mate 

Zinc diethyldlthlocarha¬ 
mate. 

Zinc dl(2-ethylhcxoate). 

Zinc formaldehyde sul- 
fozylate. 

Zinc naphthenate and 
dehydroabletylamlns 
mixture. 

Zinc nitrate..—. 

Zinc orthophosphate.... 

Zinc res In ate__... 

Zinc sulfide__ 

Zlneb (zinc ethylcnebls- 
dlthloear bamate). 

Zlrom (zinc dlmethyldl- 
tlilocarbamate). 

§ 121.2521 [Reserved] 

§ 121.2522 Polyurethane resins. 

The polyurethane resins as defined in 
this section may be safely used as the 
food-contact surface of articles in¬ 
tended for packaging, transporting, or 
holding food subject to the following 
provisions: 

(a) Polyurethane resin is prepared 
from resin-forming materials described 
in subparagraph (4) of this paragraph, 
and from optional substances which may 
include: 

(1) Substances generally recognized as 
safe in food. 

(2) Substances permitted for use in 
these resins by prior sanction or ap¬ 
proval and employed under the specific 
conditions of such sanction or approval. 

(3) Substances that by any regulation 
promulgated pursuant to section 409 of 
the act may be safely used as compo¬ 
nents of resinous and polymeric coatings 
used as food-con tact surfaces. 

(4) Substances named in this section 
and further identified as required. 


LW of sfubttoncM 


limitation* 


4.4'- Mribylctwhii (2-chloroaol- 
llnt). 

Falyurvthao*. derived by rear, 
1km of toU»M dilaocymH 
nad/or riipbrayUnrthane dtiao- 
ry uioln a Hh one or rnorr of the 
filin'* in* suttfUnrea, * lib Off 
without tho ratalyala N*S‘ 
dlnw tbyldodrcvlamina ftftd *V- 
dodtcyfmorphoiUMC 
AdltHc ocid. 

1,4-Butonadiol. 


As a earing agent. 


Fthykroe glycol. 
Pnfypropylrnr rlyoot 
Propyteo* flyml. 
Trtiiirtliylol propana. 
Polyvinyl t*»<t ctyl ctber„ 
Polyvinyl methyl ether..... 
Soya atkyd reeln... 


Conform tog In com- 

r rltfccm with 
121 Ml 4 and con- 
tain Ins lit barge not 
h exceed that re- 
fktoat from ft* use 
u the react loo 
cutely* t and creo- 
aole not to exceed 
that required as an 
ntWEnt 


N,X.^.A".Tetralilf(2hyd«*y- 
ivony I !<ethytn>od lamina. 

Tnetn^uoleralnc.. 

Copper phtbi'locyaalne. 

Ultramarine blue.. 


As a curing agent. 
Do. 

As ajttgiMBi. 


<b) The resin is used as the food- 
contact surface for dry bulk foods. 

(c> An appropriate sample of the 
finished resin In the form in which it 
contacts food, when subjected to Method 
6191 in Federal Teat Method Standard 
No. 141, using No. 50 Emery abrasive In 
lieu of Ottawa sand, shall exhibit an 
abrasion coefficient of not less than 20 
liters per mil of film thickness. 

g 121.2523 Fluorocarbon resins. 

Fluorocarbon resins may be safely 
used as articles or components of articles 
intended for use In contact with food. In 
accordance with the following prescribed 
conditions: 

(a) For the purpose of this section, 
fluorocarbon resins consist of basic resins 
produced as follows: 

(1) Chlorotrifluorocthylene resins pro¬ 
duced by the homopolymcrization of 
chlorotrifiuoroethylene. 

(2) Chlorotrlfluoroethylene-l.l-diflu- 
oroethylene copolymer resins produced 
by copolymertzation of chlorotrifiuoro- 
cthylenc and 1,1-difiuoroethylcne. 

(3) Chlorotrlfluoroethylene-l.l-diflu- 
oroethylcnc-tetrafluoroethylcne copoly¬ 
mer resins produced by copolymerizatlou 
of chlorotrifluorethylene, 1.1-difluoro- 
ethylenc, and tetralluorocthylene. 

(b) Fluorocarbon resins that arc iden¬ 
tified in paragraph <a) of this section 
and that comply with the extractives 
limitations prescribed in paragraph (c) 
of this section may be used as articles 
or components of articles intended for 
use in contact with food. Fluorocarbon 
resins that are identified In paragraph 
(a) of this section and that comply only 
with the extractives limitations pre¬ 
scribed In paragraph (c) (1) and (2) of 
this section may be used when such use 
is limited to articles or components of 
articles that are Intended for repeated 
use In contact with food or that are in¬ 
tended for one-time use in contact with 
food only of the types identified in 
i 121.2526(c). table 1. under types I. n. 
VI. VTI-B. and VUI. In accordance with 
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good manufacturing practice, those food- 
contact articles Intended for repeated 
use shall be thoroughly cleansed prior to 
their first use In contact with food. 

<c) Extractives limitations are appli¬ 
cable to the basic resins In the form of 
pellets that have been ground or cut into 
small particles that will pass through a 
U-S. Standard 81eve No. 6 and that will 
be held on a U.S. Standard Sieve No. 
10 . 

(1) A 100-gram sample of the resin 
pellets, when extracted with 100 milli¬ 
liters of distilled water at reflux tem¬ 
perature for 8 hours, shall yield total ex¬ 
tractives not to exceed 0.003 percent by 
weight of the resins. 

<2) A 100-gram sample of the resin 
pellets, when extracted with 100 milli¬ 
liters of 50 percent (by volume) ethyl 
alcohol in distilled water at reflux tem- 
l>crature for 8 hours, shall yield total ex¬ 
tractives not to exceed 0.003 percent by 
weight of the resins. 

(3) A 100-gram sample of the resin 
pellets, when extracted with 100 milli¬ 
liters of n-heptane at reflux temperature 
for 8 hours, shall yield total extractives 
not to exceed 0.01 percent by weight of 
the resins. 

§ 121.2524 Polyethylene tcrephtluihite 
film. 

Polyethylene terephthalate film may 
be safely used as an article or component 
of articles used in producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food subject to the provisions 
of this section. 

(a) Polyethylene terephthalate film 
consists of a base sheet of ethylene ter- 
cphthalate polymer, to which have been 
added optional substances, either as 
constituents of the base sheet or as con¬ 
stituents of coatings applied to the base 
sheet. 

(b) The quantity of any optional sub¬ 
stance employed In the production of 
polyethylene terephthalate film does not 
exceed the amount reasonably required 
to accomplish the Intended physical or 
technical effect or any limitation further 
provided. 

(c) Any substance employed In the 
production of polyethylene terephthalate 
film that is the subject of a regulation 
in Subpart P of this part conforms with 
any specification In such regulation, and 
any substance which Is not the subject 
of a regulation In Subpart P conforms 
with the specifications, if any. prescribed 
by an order extending the effective date 
of the statute for such substance as an 
Indirect additive to food. 

(d) Substances employed in the pro¬ 
duction of polyethylene terephthalate 
film Include: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances subject to prior sanc¬ 
tion or approval for use In polyethylene 
terephthalate film and used in accord¬ 
ance with such sanction or approval. 

(3) Substances which by regulation 
In this Subpart F may be safely used as 
components of resinous or polymeric 
coatings and film used as food-contact 
surfaces subject to the provisions of such 
regulation. 


RULES AND REGULATIONS 

(4) Substances identified in this sub¬ 
paragraph and subject to such limita¬ 
tions as are provided: 

List of substance* and limitations 
(1) BantEheet: 

Ethylene terephthalate copoly mere: Pre¬ 
pared by the copolymerlzntion of di¬ 
methyl terephthalate or terophthaltc 
acid with ethylene glycol, modified with 
one or more of tho following: Azelalc 
acid, dimethyl oxclate, dimethyl eebacate, 
eebaclc acid. 

Ethylene terephthalate polymer: Prepared 
by the condensation of dimethyl tereph¬ 
thalate and ethylene glycol. 

Ethylene terephthalate polymer: Prepared 
by the copolymerization of terephthallc 
acid and ethylene glycol. 

(U) Coatings: 

2-Ethylhrxyl acrylate copolymerized with 
one or more of the foUowlng: 
Acrylonitrile. 

Methacrylonltrlle. 

Methyl acrylate. 

Methyl methacrylate. 

Itaconlc acid. 

Vlnylldenc chloride copolymer j&ed with 
one or more of the following: 

Methacrylic acid and Its methyl, ethyl. 

propyl, butyl, or octyl eatera. 

Acrylic acid and Its methyl, ethyl, pro¬ 
pyl, butyl, or octyl ©iter*. 

Acrylonitrile. 

Methacrylonltrlle. 

Vinyl chloride. 

Itaconlc acid. 

(Ill) Emulalflera: 

Sodium dodccylbenzeneeulfonate: Aa an 
adjuvant in the application of coatlnga 
to the baae sheet. 

Sodium lauryl sulfate: Aa on adjuvant In 
the application of coatlnga to the baae 
sheet. 

(e) Polyethylene terephthalate film 
conforming with the specifications pre¬ 
scribed in subparagraph (1) of this 
paragraph Is used as provided in sub¬ 
paragraph (2) of this paragraph: 

<1> Specifications. <1) The film, when 
exposed to distilled water at 250* F. for 
2 hours, yields chloroform-soluble ex¬ 
tractives not to exceed 0.5 milligram per 
square inch of film surface exposed to 
the solvent; and 

(U) The film, when exposed to n-hep¬ 
tane at 150” F. for 2 hours, yields 
chloroform-soluble extractives not to 
exceed 0 5 milligram per square inch of 
film surface exposed to the solvent, 

(2) Condition* of use . The film Is 
used for packaging, transporting, or 
holding food, excluding alcoholic bever¬ 
ages. at temperatures not to exceed 
250” F. 

(f) Polyethylene terephthalate film 
conforming with the specifications pre¬ 
scribed in subparagraph (1) of this 
paragraph Is used as provided In sub- 
paragraph (2), 

(1) Specifications . (1) The film meets 
the specifications In paragraph (e)(1) 
of this section: and 

(11) The film, when exposed to 50 per¬ 
cent ethyl alcohol at 120” F. for 24 hours, 
yields chloroform-soluble extractives not 
to exceed 0.5 milligram per square Inch 
of film surface exposed to the solvent. 

(2) Conditions of use. The film Is 
used for packaging, transporting, or 
holding alcoholic beverages that do not 
exceed 50 percent alcohol by volume. 

(g) Uncoated polyethylene terephthal¬ 
ate film consisting of a base sheet pre¬ 
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pared from substances Identified In para¬ 
graph (d)(4Ml> of this section and 
conforming with the specifications pre¬ 
scribed in subparagraph (1) of this para¬ 
graph Is used as provided In subpara¬ 
graph (2) of this paragraph: 

(1) Specifications , (1) The film, when 
exposed to distilled water at 250* F. for 
2 hours, yields chloroform-soluble ex¬ 
tractives not to exceed 0.02 milligram per 
square inch of film surface exposed to 
the solvent: and 

(U) The film, when exposed to n-hep¬ 
tane at 150 * F. for 2 hours, yields chloro¬ 
form-soluble extractives not to exceed 
0.02 milligram per square inch of film 
surface exposed to the solvent. 

(2) Conditions of use. The film is 
used to contain foods during oven bak¬ 
ing or oven cooking at temperatures 
above 250” F. 

§ 121.2525 Acrylate ester copolymer 
coating. 

Acrylate ester copolymer coating may 
safely be used as a food-contact surface 
of articles Intended for packaging and 
holding food. Including heating of pre¬ 
pared food, subject to the provisions of 
this section: 

(a) The acrylate ester copolymer is 
a fully polymerized copolymer of ethyl 
acrylate, methyl methacrylate, and 
methacryllc acid applied in emulsion 
form to molded virgin fiber and heat- 
cured to an Insoluble resin. 

(b) Optional substances used in the 
preparation of the polymer and In the 
preparation and application of the 
emulsion may Include substances named 
In this paragraph. In an amount not to 
exceed that required to accomplish the 
desired technical effect and subject to 
any limitation prescribed: Provided , 
however . That any substance named in 
this paragraph and covered by a specific 
regulation in Subpart F of this chapter 
must meet any specifications in such 
regulation. Any substance not covered 
by a specific regulation In Subpart F 
shall meet any specifications set forth in 
an order that has been Issued extending 
the effective date of the statute for the 
use of the substance as a component of 
articles that contact food. 


List of «u WruvcAs 

Limitation* 

Aluminum itwrUi". 

Ammonium lauryl fulfill*.. 
Horvi........................ 

Dlfoltum hydroftm pboo* 
phuto. 

Formal* U*h yd*..—. 

OlycrrvJ taotuxtoarato...- 

Mrlhyl rullulow_ 

M mend otl -- 

riunJlln wns . . 

Polos.*!! tun bydruxjd*........ 

Noi toexeood tho amount 
required u a prourva* 
Uve in tmulilou <to> 

b Miller. 

Do. 

* 

potamtuxn pcrwilfiite. 


Sorbtun moDohunU*........ 

Tallow... 

Telmsodlura pyrophovpbale. 
Titanium riloildo. 



<c> The coating in the form In which 
it contacts food meets the following 
tests: 


(1) An appropriate sample when ex¬ 
posed to distilled water at 212* F. for 30 
minutes shall yield total chloroform- 
soluble extractables not to exceed 0.5 
milligram per square Inch. 
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RULES AND REGULATIONS 


(2) An appropriate sample when ex¬ 
posed to n-heptano at 120* F, for 20 
minutes shah yield total chloroform- 
soluble cxtractables not to exceed 0.5 
milligram per square inch. 

g 121.2526 Component* of pnper and 
paperboard in contact *itli aqueous 
and fatty foods. 

Substances identified in this section 
may be safely used as components of the 
uncoated or coated food-contact surface 
of paper and paperboard intended for use 
in producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing, transporting, or holding aqueous and 
fatty foods, subject to the provisions of 
this section. Components of paper and 
paperboard in contact with dry food of 
the type identified under type VUI of 
tabic 1 in paragraph <c) of this section 
are subject to the provisions of i 121.2571. 

<a) Substances identified In subpara¬ 
graphs (1) through <5> of this para¬ 
graph may be used as components of the 
food-contact surface of paper and paper- 
board. Paper and paperboard products 
shall be exempted from compliance with 
the extractives limitations prescribed in 
paragraph (c) of th‘s section: Provided, 
That the components of the food-contact 
surface consist entirely of one or more 
of the substances identified in this para¬ 
graph: And provided further, That if the 
paper or paperboard when extracted 
under the conditions prescribed in para¬ 
graph (c> of this section exceeds the 
limitations on extractives contained in 
paragraph (c) of this section, informa¬ 
tion shall be available from manufactur¬ 
ing records from which it Is possible to 
determine that only substances identi¬ 
fied in this paragraph (a) are present in 
the food-contact surface of such paper 
or paperboard. 

(1) Substances generally recognized as 
safe in food. 

<2> Substances generally recognized 
as safe for their intended use In paper 
and paperboard products used in food 
packaging. 

(3) Substances used in accordance 
with a prior sanction or approval. 

(4) Substances that by regulation In 
this Part 121 may be safely used without 
extractives limitations as components of 
the uncoated or coated food-contact sur¬ 
face of paper and paperboard in contact 
with aqueous or fatty food, subject to the 
provisions of such regulation. 

(5) Substances identified in this sub¬ 
paragraph, as follows: 


List of nibatanew 


A octyl peroxide-.... 


AerylamidfrVJ-mcthaefylyloxy- 
cthyl-trtmctby lam mow turn 
methyl mi 1 fAte copolymer 
rosins containing not mocr thin 
ft motor percent of S-metl»a- 
erylylaxyvUi rltrtmelV y lain- 
inonlum mrtiiyl sulfate and 
containing less than 0:2% of 
rsakiual acrylamide monomer. 


For n«e only as poly¬ 
merisation cata¬ 
lyst 

Fcr use only tu a 
retention aid and 
flooeulant em¬ 
ployed prior to the 
sbret-f rinlng 
operation In the 
manufacture of 
|>«per and paper- 


Ust of substances 


Ctrl-Alky I iXVC ,0 meren plans_ 


Aluminum ocetate___ 

Ammonium persulfate_ 

Ammonium thiosulfate_* 

Au> bls-bobatyrnultrilr.. ...... 


Pcnxoyl peroxide...... 

*V,.V I'.Ijm*- hydroxy ethyl; alkyl 
(Cu-C»t)amide, 


terf-Butyl hydroperoxide_... 


forf-B«rty1 peroxide___... 

Car rarer non and salts of carra¬ 
geenan as deachl'ed In 
Vft 121.1060 and 121.1067. 

Castor oil, hydroreneted 


Ca*t«r oil. sulfated. ammonium, 
potassium, nr solium salt. 

aa regenerated- 

C hlomee tosuido..... 


Cohaltotis acetate... 


Cumene hydroperoxide... 

C y anneuaui dine.. 


Dlaldohycle coat cum... 


Dbddehyde locust bean cum_ 

2>DU*/f-bulyl hydroqulnone.. 


Diethanolamine. 


Dlethytenetriamlne- 

1 ,2- Dih y dro*2.2,4*tr1meihy iqula- 
oUnc. polymerised. 


N.N'DUsopromnoUmlde of 
low fatty acids. 


Ul- 


Af’.AT-Dloleoylethyliroedlamlne. 


For use only as poly* 
morlratfow-eontrol 
agent. 


For use only as poly¬ 
mer hallow cata- 

5* 

Do 

For use only as an 
adjuvant to eon trot 
pain ahacrbency 
ana liteli content 
In tlw manufacture 
of parser and paper- 
board rrlor to the 
ahrcMorming 
operation. 

For use only aa poly- 
merf tallow cata¬ 
lyst 
Do. 


For use only as roly- 
merf ration-control 
or rut 

For u» only aa poty- 
tnrrtxaUoo cuta- 

Do. 

For use only- 
L Am modifier for 
amino rrdns. 

2. As ■ fluidising 
arret In 
starch and 
protein mat- 
furs for pap* 
paper and 
par *r board. 

For u* only as a wet- 
Urcnglh orent 
employed rcinr to 
the th eel-farming 
operation tn the 
manufacture of 
paper end l*pec- 
baerd and uwd at 
a Ireel not to ex¬ 
ceed 1% fay weight 
ol the finished dry 

casasr- 

Da 

For uwj only a* an 
antioxidant for 
fatty based coating 
•dluvnntx pro¬ 
vided It Is used at • 
level not to exceed 
O.ODS% by weight 
of router solids. 

For use only m an 
adtuvant to coo- 
trol pulp absorb* 
ettev and pitch 
content In the 
manufacture of 

K ond paper- 
prior to the 
ihectdoriulnc 
operation. 

F *jt use only as a 
modifier for amino 


List of substance* 


For uac only a* an 
antioxidant tor 
natuml rubier 
lafei renting* pro* 
vlded It to used at a 
level not to exceed 
0.1% by weight of 
the coaling solids. 

For use only as an 
odluvnnt to cow* 
trot pulp atworb* 
ency and pitch 
content hi the 
manufacture of 
paper and paper¬ 
board prior to the 
sheet forming 
operation. 


Dlphenylamiws- 


Dinronylene glycol___ 

NT. V'-bfalcuroy tethylroedi- 
oxntoe. 

Fattv adds derived from animal 
and ycyrtable fats and oils and 
salts of such adds, single or 
mixed, ns follows; 

Aluminum. 

Ammonium. 

Calcium. 

If ifnai fagC 

r 'in. 

Sodium. 

Zinc. 

Feme chloride_ 

Ferrous aromontum sulfate 

Pish oil. hydrogenated.. 

Fish oil. hydrogenated, potas¬ 
sium «a)L 

PurcvJfarsn and salts of furcel- 
leran as described In 
ft| 12L1Q6S and 121.100ft. 

Ofyceryl lactosteorate_ 

Glyceryl mono-12-hydxoxy- 
stcarute. 

Glyceryl mocvorirlnoleiU*._ 

Hexamethylenetetramine_ 


Hydroqulnone and the mono- 
methyl or rnonoclbyl ethers 
of hydroqulnone. 

Isopropyl at snd^-erceols 


(thymol derive 


Isopropyl peroxydtearbonate- 


Japan wax.. 

Lanolin.... 

Lauryl per ox Wo_ 


Laaryl sulfate salts: 

Amonfom. 

M Ml ML 
Potassium. 

Sodium 

Lecithin, hydroxylatod._ 

Lignin sulfonate and Its calcium, 
potassium, and sodium salts. 
Methyl naphthalene sulfonic 
acid-form aldah yde condensate. 


Mineral ofl, white... 

Monoir’ycarldr citrate__ 

Mostordsced oil. swlfated. am¬ 
monium. potassium, or sodium 

salt. 

Naphthalene sulfonic add-form¬ 
al itchy do ouiid oD sa U , sodium 


NltroccDulcee, 10.11 12.2% nitro¬ 
gen. 

Oleic odd. sulfated, ammonium, 
polonium, or sodium salt 

.NVilrovbN-fltrsroylethyk’no- 
diointoe. 

OxyrtrtirJn 


Limitations 


For use only as an 
antioxidant for 
fatty boxed ecu tire 
adjuvant* pro¬ 
vided It b mod ot 
■ level not to ex¬ 
ceed aooo% by 
wei jht of coaling 


For use only aa 
polymerisation 
croas-Unking 
agent lor protein. 
Including casein. 
For use only an an 
Inhibitor for 
monomers. 

For use only as an 
antioxidant for 
fatty based coat¬ 
ing adjuvants 
provided U Is 
used at a level not 
to exceed 0.006% 
by weight of 
coating solids 
For nse only as 
(•olyoMfetlM 
natal yat. 


For uaa only as 
polymerisation 
catalyst. 


For uw only as on 
adtuvant to control 
pulp atworbenry 
and pitch ecnfmt 

in tbr manufacture 

of paper and |*iprr* 
board prior to (M 
shoe tform tag 
operation. 


For use only as on 

adjuvant tn control 
pulp obsorbeney 
and pitch content 
In the manufac¬ 
ture nf paper and 
paperboard prior 
to the sheet-form¬ 
ing opera t)oa. 


For use only as set¬ 
ting agent for pro* 
tela. 

Cornel yto^ with 
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List of subeunnw 


Petr uk> cun axnhali, iUuin and 
v icttum nrfired to nifrt the fol¬ 
lowing *r*rlllc*tloni Soften¬ 
ing fXilnt tQO* K.—3On* F.. m 
ilrtrrwined by ABTM Method 
P-3*. penrtttttlim vi T7* F. not 
to exceed 0.3 mm., ns deter 
mined be A8TM Method D-5; 
nnd maximum weight la* not 
to exceed 3% when distilled to 
TOO* F.. nor to exceed nn addi¬ 
tional 1.1% when further dis- 
tilled Ifetween TOO* F sod 
therms) decomposition. 


I’I/couth Isilne_ 

Phenyl add phosphate. 


Pbrnyl-A-naphthyUinlne_ 


Polyethylene, air ox l<d lied (mint- 
mum molecular weight l'JOO). 


Polyethylene glycol (molecular 
weight create* iliac 300). 
Polyethylene glycol (300} d 
rota. 


roi 


lyetbylene 

foot*. 


glycol (400) dt- 


Poimbylwve glycol (400) t 
of coconut ott nitty Mi4 

Polyethylene glycol id00) 
of tall oil fatty acids. 

Polyethylene glycol (400) 
lixurale. 

Polyethylene glycol (000) mono- 
laurate. 

Polyetliyleng glyool (400) mono- 
omU, 

Polyethyfoo# glycol (000) mono- 
ornate, 

Polyethylene glycol (400) roono- 
Ocante. 

Polyethylene glycol (000) mono* 
stearate. 

Polyethylene glycol (3.000) 
monosteomte. 

P ilyethylenlmlne. produced by 
tlx* twlyiDertsation of ethyl. 


Limitations 


No. 24 T-IS 


For use only a 
coni|<inrat of in- 
KmaJ siring of 
paper and paper¬ 
board Intended for 
use In con tart only 
with raw fruits, 
raw ergot* toes, 
and dry food of the 
type blent 11’ed un¬ 
der type Vm ot 
UMt 1 In per* 
graidi >c) of tMa 
sretkm. and pro- 
▼Wlcd that the so- 

K Halt la used al a 
ft not to exceed 
6% by weight of 
the finixhed dry 
paper and paper- 
tMMird fibers. 

For toe only aa anti- 
Oxtdsni In dry 
roxin shop. 

For use only as 
polymerization 
rat rdyxt In inclo- 
mine-form aldehyde 
modified «Uyd 
coot togs and 
limited to urn at a 
lexrel not to exceed 
3% by weight of 
the rooting solids. 
For use only as 
antioxidant In dry 
main site and 
limited to use at a 
level not to exceed 
0.4% by weight of 
the dry rosin size. 
For use only as com¬ 
ponent of ooextinn 
that contact food 
only of the type 
Identified under 
types Vll-H and 
VIII of table 1 In 
paragraph (c) of 
this section, and 
limited to use at a 
level not to exceed 
30% by weight of 
the coating 


For use only m aa 
adjuvant em- 
adjuvant em¬ 
ployed In (he 
manufacture of 
paper and paper¬ 
board prior to Ibo 
M R m lM 
operation. 


For uw only aa an 
adjuvant em¬ 
ploy*! prior to 
sbevl formation In 
potier-maktng xya- 
tems orierafed at a 


pH Of 4 & or Higher, 
and Mini tod to use 
at a lerrl not to 
exceed 5% by 
weight of ftnlabed 

IZXEZ.’ 
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List of sxrbfdances 


Polyoxyethylene (30) sorbltan 
monolauraie. 

Polyoxyethylene (30) sorbltan 
irbtoarate. 

Polypropylene flyeol (minimum 
inolcruLir weight I.nno). 

Polyxor»*ite ou (jxdyoxyelhyletxs 
(30) sorbltan monostcarats). 

Poly sorbs La B0.... 


Potassium persulfate__ 

I’ropyJeive glycol alginate_ 

Protein hydrolysate from animal 
hides or soybean protein con- 
denxed with oleic and/or 
stearic ncld. 

liatx-ved ail. sulfated ammo¬ 
nium, potassium, or sodium 
Salt. 

Rice bran Oil, sulfaled ammo¬ 
nium. potassium, or sodium 
salt. 

Rosin and radn darlvattvea.- 

Podium dloctyl sullowtrHnixto... 

Sodium lormaJdrhydp sulfoxy- 


Sodium hypochlorite.. ... 

Sodium -V mcthyl-.N’ ole> Itau- 
rale. 


Sodium nitrite... 


Sodium perwilfeto_ 

Sodium poly acrylate.- 


Sortdtan 

Sorbltan t ri o l ea t e..-... 

Sperm ofl, sulfa tod, ammonium, 
potaadum, or wdlum salt. 

Straryl-Martylic add and its 
calcium salt. 

gtyrene-malek anhydride copoly 
met. sodtura salt (minimum 
molecular weight 30,000). 


Conforming to the 
titontlty prescribed 
In 4 12MOW. 

Conforming to tlte 
Identity proscribed 
in | m louo 


As provi<lod in 
| I2L2ML 


For use only as poly¬ 
merization cat¬ 
alyst. 


For use only as an 
adjuvant to con¬ 
trol pulp absorb¬ 
ency and pitch 
content In the 
manufacture of 
paper and paper¬ 
board prior to the 
sheet-forming 
operation. 

For use only: 

L At levels not to 
exceed 0.2% 
by weight ef 
lubricant* or 
release eernta 
applied at 
levels not to 
exceed I lb. 
per ton of fin¬ 
ished paper or 
paperboard. 

2. Ax an anticorro- 
akon agent at 
levels not to 
exceed 0.2% 
by weight of 


uwd aa inter¬ 
nal siting to 
the manufac¬ 
ture o! paper 
and paperboard 
prior to the 
abort-forming 
operation. 

For use aa a thtefcech 
me agent for nat¬ 
ural rubber latex 
coatings, provided 
U is used at a level 
not to eireed 2% 
by weight of coat¬ 
ing sutlds. 


For use only; 

1. As a coating 

thlrhmfcg 

scent it a level 
not to exceed 
1% by weight of 
coaling soil'is. 

2. As surface site 
at a level not 
to exorvd 1% 
by weight of 


CSSS 


15953 


list of substances 


8tyr«oe-Tnethacryttc acid copoly¬ 
mer, pntaauum salt (minimum 
molecular weight 30,000). 


Tallow ,. 

Tallow alcohol...... 

Tallow alcohol, hydrogenated_ 

Tallow fatty add. hydrogenated. 

Tallow hydrogenated___ 

Tallow Mil feted, ammonium, po- 
laarium, or sodium al 
Tetraetliylenepenlajulne.._ 


Tin oleate_ 

Triethanolamine.. 


Trlethyleno glycol adl|ilc add 
inanoe»l*e produced by m to 
equimolar quantities 


trlcttiyV 


glyoot and adipic 


Trie Ui y lonetotramins. 

Viscose rayon fibers.... 
W»j, petroleum. __ 


Kylrue 

nydo 


condemate, sodium salL 


Zinc formaldehyde ml foxy late .. 


ZlMoclaal*....^ 
Zirconium oxide- 


Limitations 


yoruM only ms coat¬ 
ing tiickmlng 
agent at a level not 
to exceed 1% by 
weight ot coating 


For use only as a 
modifier tor aiuino 


For u.xe only to ad 
Ju.it pH during tba 
iiianu(act ure of 
aiutnn rsatoa fwr- 
m i t to i for use as 
comixmenta of 
^operand paper- 

For use only as a 
curl control arrnl 
at a tovd not to 
tiered 2% by 
weight of coated or 
uncaatod taper 
and paperboard. 

For use onlv ax a 
modifier for amino 


with 


Msa 


For use only as an 
adjuvant to con¬ 
tra* pulp absorb¬ 
ency and pitch 
con ton l to the 
manufacture of 
Paper and paper- 
board prior to t he 
sheet-forming 
operation. 

For use only ax 
polymerisation 
catalyst. 


For itfe only ax a 
component of 
waterproof coal- 
ln>ji wJ«re the 
tircomum oxhle Is 
present at a levrl 
not to exceed 1 
iwrcent by weight 
of the ary piper or 
pa:vri>i4cd fiber 
and whore the 
xircnnluxn oxide la 
(todneed by hy¬ 
drolysis of zircon- 


<b) Substances Identified in subpara¬ 
graphs (1) and (2) of this paragraph may 
be used as components of the food-con- 
tact surface of paper and paperboard, 
provided that the food-contact surface of 
the paper or paperboard complies with 
the extractives limitations prescribed In 
paragraph (c) of this section. 

(1) Substances identified in 5 121.2514 
<b) <3) with the exception of those iden¬ 
tified in paragraph (b)(3) (v). (xv), 
(xx), (xxxi). and (xxxli) of that section 
and paragraph (a) of this section. 

(2) Substances identified in this sub- 
paragraph follows: 


List of substances 


A enr tain Ids copolymerliod with 
♦thyl acrytato and/or stryraa 
and (or inethacryHc add, sub¬ 
sequently metal with formal¬ 
dehyde and butyl akohof. 


Limitations 
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list of substances 


Acrylic copolymer* produced by 
copolywcrlting 2 or more of the 
acrylate monomer* butyl acry¬ 
late. ethyl acrylate. ctbyl 
methacrylatc, methyl acrylate, 
methyl methacrylate, ami »- 
propyl methacrylate, or pro¬ 
duced by copolymeriitag one 
or more of «irh acrylate men- 
wuer* toother with one or 
more of the nwmomm aeryUe 
add, acrylonitrile. butadiene, 
2-elby 1-hexyl acrylate, fumark 
add, rtvridyl methacrylate. 
»-hexyl-methacrylate, lloconk 
add, met haeryik add. styrene, 
vinyl acetate, vinyl chloride, 
and vtaytbkne chloride. The 
finished copolymer* shell coo- 
lain at least 60 weight percent 
of polymer units derived from 
ooe or more of the monomer* 
butyl acrylate, ethyl acrylate, 
ethyl methacrylate, methyl 
acrylate, methyl methacrylate, 
an i a-iuropyl methacrylate; 
and ill aIi contain do more Uwn 
6 weight percent of total poly¬ 
mer unit* derived from acrylic 
add. fumade ucid. glyridvl 
met harry Utc. w-hexyl meth¬ 
acrylate, Itaconk add. and 
methocrrlie arid. The pro- 
vtakm untiling the finlsltcd 
arrytlc copolymer* to not more 
than a weirt»t percent of total 
polymer uultji derived from 


and metliacryltc odd la not 
applicable to finished acrylk 
copolymer* used a* coating 
adjuvant* at a level not exceed- 
frig 2 weight percent of total 
coating •olid*. 

Butyl bettiyl phtlvslate- 


Bntyl oleate, sulfated. amtmv 
nlam.potiavtam ,or sodium mil. 

Ca|.tin ^A’drtchVimiiiethylmer- 
capto-4-cyriobcxene-l, 2-dkor- 
boalsnlde). 


Copper A rjulnoUnoUU., 


Cycllird rubber produced when 
natural pale errne rubber dk 
solved In phenol wc »t alytkallj 
eydland *o that th* Aniiltcd 
•ycMsed robber lui a melting 
point of 2W* F.-311 B .F.ae 
del rmtnrd by ASTM 
Method K-2*-68T and con¬ 
tain* no more than 400 p p m 
of naklual free phenol. 

Dlbutyl phtludata.- 

Di tatty I #el»esta. 

DJcryloneryl phlhalate 

Dirthykoe gl>cul ratrr of the 
adduct of terpene and enable 
anhydride. 

Dlhydroxy dtohlucodlpbrnyl 
met liane. 

Dlinelhjlpoly*ik>*ane, 100 
oentiMokr* viacuelty. 

Dimethylpriyxikxanfi-brtav 
pbenykthyl methyl polyattox- 
one eopotjruiar (*2:1), 300 to 
4i» eentbioke* vtaooalty. 

KDTA (elhykuedlamtnetetra- 

acrtlc arid) and It* aodlum 
and .'or rwlriuut salt*. 

Formahkbyde..~— 


Clyony i lucmobtUyl riclnokate..——— 


Complying 
f 121.2611. 


with 


For urn only as a 
niul*l- and in tide w- 
proollng agent in 
mating* intended 
Inr u» in contact 
with txxl only of 
the types Men idled 
In poragrupli (c> of 
this section, table 
1. under type 1,11, 
tfl-U. and VUL 
Tor urn only as pro- 
aervntivN tor coat- 
tng torimthttloffUL 
For u«* only In coat¬ 
ings tor paper and 
paper horira In¬ 
tended lor use In 
contort with food 
only of the typer 
Identified In para¬ 
graph <C) of tills 
option, table I, 
under type* Vfll 
and IX. 


For urn only M pre¬ 
servative tor 
coat tng toemu- 


For use only ae pro- 
•err olive tor 
coot tug Jorrou- 


List of substanoee 


1 * 0 butyl oleate, fulfated, 
ammonium, potasrturo, or 
aodlum salt. 

Maleic anhydride adduct of 
butadkne-tt yTcne cofxriymer. 
a- Mctby totyrnie-vlnyltoluefie 
copolymer resin*. 

Naphthalene xultonk arid-tocm- 
ah It* hj de condensate, 
sodium salt. 

Oloyl aleolwl ... 

TVritaerythntol Wraxteurate. ... 
Polyester resin (armed by the re¬ 
act too of the methyl ester of 
nntn, phthnlir anhydride, 
rookie anhydride and ethyl¬ 
ene glycol, such that the poly¬ 
ester resin ha* on acid number 
of 4 to 11, a drop-eofuntng 
point MW C.-«r C„ and a 
color of K or paler. 
potyrMtec reeln nroduerd by re¬ 
acting the arid group* In moo- 
tan wa* with ethylene glycol, 
rnlyoiyetbybitcd <4(0 rook*) tal¬ 
low alcohol sulfate, sodium 
salL 

polyosypfopykne-polyoiycthyl- 
erve block polymers (minimum 
molecular weight <U©0). 

Polyvinyl acetate. . 

Polyvinyl alcohol (minimum 
viscosity of 4% aqueous *olu- 
tton of 30* C. of 4 centipolw*). 

Polyvinyl butyral ... 

Potrvtnyl forinaL.... —. 

Poly vlnylldcne chloride- .. 

Polyvinyl pyrroildime .— 

Polyvinyl stearate ... 

ITonykne glycol memo- and di- 
erters of fats and fatty adds. 
Sodium deeylhcnaenesultonate.- 
Bodium dl hexyl roltoepcrtnaU*... 
Sodium 2-elhylhexyl sulfate— 
Sodium okyl leoproponoUmide 
sn Mooucdn ate. 

Sodium |*entorhtorophenate . 


Sodium o-rhmylphenate.. 

Sodium vinyl mltonatc. poly- 
nwvised. 

Styrene copolymer* produced by 
CO polymerizing styirne with 
mekte anhyilrnle aivd lie 
methyl and ser^butyl ester*. 
Such copolymers may contain 
An»tmet)Tvne ae a polymeriza¬ 
tion chain terminator. 

St vrvne-lrtJ Uptime ropolymers 
containing not more than 10 
weight percent of polymer 
unlU derived by copotymerl- 
gAtlon with one or mors of the 
following Tiionotnm: 

Acrylk* odd. 

Fuiuarir ocM. 

2*II>droiysthyl acrylate 


Iuconk odd. 
Methocry 11c arid, 
Btyreoe-makir anhydride 
cojKjlynvrrs. 


Styrcne-uethberyHc acid copoly¬ 
mer* containing no more than 
« weight percent of polymer 
unite derived from melhaerylk 
arid. 

Tolucnovulfonanildc-fcririaldc- 
byde rvelnx. 


limitations 


No! to eieetd 300 
p.p.m in (tabbed 
coated patiw or 
paperboard. 


For use only m pre- 
jrrvatlve tor ccskt- 

%„ fc 


Far «i*c only as a 
coating or compo¬ 
nent of coatings 
and limited to use 
at a level not to 
exceed 1% by 
weight oi p*i*t or 
paperboard sub- 
strafe. 


Far use in coat¬ 
ing* intended for 
use In contact 
with food only 
of the t>twe 
identified In 
pangranh (c) of 
lbl* arettou* 
table 1. under 
type* VU. VUl. 
and IX. 


For use only ae a 
cooling or com¬ 
ponent of cooling* 
and limited for use 
at a level not to 
exceed 7 percent I 
by weight of paper 
or pAi^rtHHud 
substrate. 


UsC of substance* 


Vinyl acetate conolymers pro- 
duced by ropoljrmeriting vinyl 
ocvtxtc wlUi one or more of the 
mononser* acrylamide, acrylic 
arid, aery tonitrik, bkyclo- 
12.2.1 |Acir-><«te-dm«lhy laery- 
late, butyl acrylate, crobmla 
add. decvl arrylate. dlaUyl 

hirnru .tr. du»> J maUmte, 

dlalJyl phthahite. dlbutyl fu- 
marate. dlhuty I il*c«i*tr, 
dlbutyl nuikate, dlC^eUiyi* 
hexyl) maleote. divlnvl ben¬ 
s'mi ethyl arrylate, irihfj- 
hexyl acrylate, furnaric add, 

1 Laconic arid, maleic odd. 
u*rtharry 1W* acbl, methyl 
nrrylotc. methyl met hnrrylate, 
uiono(2-rt hyIfjeayf> rnalraU. 
monocthyl makote, stymie, 
vinyl butyTate, vinyl ordon- 
ate, vinyl betoote, vlnylidene 
chlariilr, vluyl pelargonate, 
vtnyl protean ate. Ttnyl pyr* 
rohdone. rinyl stcoritte. and 
vtnyl sulfonk grid. The 
finbbed copolymer* shall con¬ 
tain at hMWt «l wright percent 
of polymer unit* derived from 
vinyl acetate and shalt contain 
no more than & weight percent 
of tot it polymer unit* »Urrivcd 
from acrylamide, acrylic acid, 
crotonk acUl. decyl acrylate, 
dibutyl Itaopnale, db2-c4h.vb 
hexyl) malrati*. funtaric ad-1, 
Itaeonic arid, maleic acPl, 
methacrylk odd, monov3- 
ethylhexyl) roaleale. mono- 
ethyl maleate. vtnyl butyrate, 
vinyl hexoite. vinyl pcUrgo- 
nute, vinyl propkmale, rinyl 
HrnrnUf, and vinyl sttltonic 
arid. 

Vinyl chloride copolymer* pro¬ 
duced by copolymerixlng vrnvl 
cldaride with one or more of the 
monomers acrylonitrile; Id- 
nuiricnrfl and !»* methyl, ethyl, 
nnspri. butyl, amyl, boxyl, 
hrptjrl. c x octyl wtrrr, matote 
arid and lie methyl, ethyl, 

S »yl. butyl, amyl, hexyl, 
lyt, or octyl esters; makk 
y.lrldr; vinyl acetate; and 
vinylidene ehtorUie. The fin- 
tehed copotymer* shall coiitaln 
at least » wrigld wreent of 
polymer units ilrrfvetl from 
vinyl chloride and shall contain 
no more than & weight percent 
of total polymer units thrived 
from furnaric and/or maleic 
acid aml/ur thrir met hyt. ethyl, 
iwopyU tiutyl, amyl, liebtyl. 
or octyl roonoraters or friun 
tnatok aohydrkte. 

Vinyl cUtoride-vlny! aceUle by 
droxyhmodlfied copolymers. 
Vinyl chkiridc-Ttnyt acHata hy¬ 
dro* yl-modtik-l aipolT»ncr*re- 
ocUh] with trimellltlc an¬ 
hydride. 

VlnylMcoc chloride copolymers 
produced by coiKdymerlring 
vinylidene chloride w Ith one or 
more of the monomer* arryia- 
rolde, acrylk ackl, aery lanlt/Ue, 
butyl acrylate, butyl meth- 
arryUte, ethyl acrylate, ethyl 
mrUiacrybitc, <imu»rlc odd. 
Itoconkc acl»l, mcthacryUc odd, 
methyl aery Ute. methyl in*tl>- 
•cry Ub*. octadecyl nwtivury- 

SW 55 Sft^.«S 53 g 

and vinyl aultonk* arid. The 
finUlKvi coftolyniers shall con¬ 
tain at least «6 weight parrwnt 
of (*olymar unite 'krive*l from 
vUiyll'lene chloride; and shalt 
contain no more than fi wright 
percent ol total tfolyuwr unit* 
derived from acrylamide, ocrj’l- 
lc arid. lUrouric achl. Itaeonic 

odd. methocryUc *rid t 0cU : 

decyl incttiAcrylatr, and vinyl 
■ultonk add. 


UmltatlooR 
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(c) The food-contact surface of the 
paper and paperboard In the finished 
form In which It is to contact food, when 
extracted with the solvent or solvents 
characterizing the type of food, and un¬ 
der conditions of time and temperature 
characterizing the conditions of Its in¬ 
tended use as determined from tables 1 
and 2 of this paragraph, shall yield net 
chloroform-soluble extractives (cor¬ 
rected for wax, petrolatum, mineral oil. 
and zinc extractives as zJnc oleate) not 
to exceed 0.5 milligram per square Inch 
of food-contact surface as determined 
by the methods described in paragraph 
(d> of this section. 

Tabui 1— Tyi**b or Raw a bo Processed Foods 

L Non arid, nqurmis product*: may contain aalt or 
tuc*r or both fpli above 5.0). 


Tarlb 1—Types or Raw a*d Pxockbsbd 
Foods —Coo tin ucd 

II. Acid, aqaroo* product*; msy contain **)C or 
•tifnr or both, and tnriudtof alUn-w*ler 
■Sons of low- or hlf b-lat content, 
ni. Aqtieoar. netd or nonockl product* eonUintof 
tree oil or tut. may contain aalt. and tnctudtaf 
»iitrr*tiv-oU nnutiKiof of low- or hieb-lal content. 

IV. Dairy products and modtikations: 

A. WatrMn-o4l emultloo*. hlrh- or low-foi. 

B Oit-in-a xwt rmulfliana, hlfh* or low4aC 

V. Ixnr moUtunr Inis and oil*. 

VI, Beverage*. 

A. Contalnlnf tip to 8 percent of alcohol. 

B. Nonalcol*ulle, 

C. C’cntnininr mare than $ preornt of alcohol. 

VII. Bakery products other than lbow included under 

type? VIII or IX of this table: 

A. Moist bakery products with rartace contain* 

In* free fat or dl. 

B. MoUt Uakrry products vith furfaco coo- 

tainln* nr free f»t or oil 

VTll. Dry solids with the nirfooe coaUlninc no free 1st 
or oil (no end |r*t required). 

IX. Dnr solids with the surface containing tree fat or 


Tabib T—Txm PiocKprecs Wrni THU TiiirtBArr** Co*fmox* fob Drmoincrco AMocjrrorEmiacTrrni 
r*OSI THE fOOtvCON'T 4 TT Sl'ETAfE Of USCOATSD OK COATED PiTO AXD PAPERBOARD, UMBO SoiYKXTl 
Himixating fYru or Fooob anu Beyerageb 


CoodlUoo of USB 

Types of food 

(MO (Aide 1) 

Food (ijmiU*.ins wlrniti 

Water 

UaptAXM < 

3 net rent 
alcohol 

50 percent 
alcohol 

A. ITlfh IrmponitniT lwat-*tert!li*d 

<•.*-, ov«r 212* F). 

B. Bolting water steriiltrd. 

C. Hot Ailed or partrarlicd abort 

uorr. 

fT.IV-B.VT!-B.^ 
»ll!.IV-A,VU-A. 
m.Vn-B. 

BjivJt*- 

That and 

temperature 
230" F., 2 hr... 

Time end 
temperature 

Time and 
temperature 

Thar and 

temperature 

230* F., 2 hr... 
2tr F.. 30 min. 
212* F ,30 min. 
Fill hot!tns, 
cool to 1 Or F. 
Fill brtiltaf. 
cool to KB* 
P. 

Tsirr.Vti*V.l 

‘is^rTaomta* 

: : i 

ill 

m. rv-A_ 

v.. 

120* F.. 13 min. 

120" F., 13 min. 

— 

— 

D. Hot filled or pREteurtred below 

(II. IV-B, VI-B_ 

III. IV-i_ 

V__ 

W’Mirl 

no* r.. 2 i>r _ 

tun* P.,30 min . 
100* P..30 min. 


-....... 

WO" t. 

E. Room temperstiirr flUed and 

stored (no thrnnal treatment 
Id the container). 

F. RHrifraled stance (do thermal 

treatment In ti* container). 

O. Frorer itorap* Cno tlwrmsl 
treatment tn the eotiUlnrr). 

II. Proton or rrfrijremtcd •<rw ujr 
Ready-prepared foods In¬ 
tended to he rebooted In con¬ 
tainer ot time of use: 

L Aqaeouv or oil-ln-wstar 
emu^staa of high- or tow- 
fat. 

2. Aqueooj. high- or tow-fre* 
oil or bL 

Vl-A - . 


WK,™ 

2 hr. 


VIC.. 



wor f„ 

2 hr. 

t. it. rv-B, vi-ii, 
VII-B. 

tiLrv-A.vn-A.. 
VjiXL_ 

130* F., 21 hr.. 



120* F„ 24 hr.. 

70* F..»mln. 

TO* F.. 20 rata. 

'iasFr., 

24 hr. 

— 

V1C_.. 



120* F„ 

24 hr. 

TILIV-A.vn-A~ 
1. II. IV-B, VI-B, 
VII-B. 

VIA_ 

TO* F.. 48 hr_ 
TO* F., 48 hr_ 

70* F , 30 min.. 

70* F„ 48 
Ijt. 

VI-C.. _ 



TO" F.. 48 
hr. 

rr.n.Tv-B.vn-B. 
Illl, VTI-A_ _ 

TO* Whr... 



70* F.. 24 br... 

70“ F.,30mln— 


. 

/ 

i.n,rv-B.vn-B. 

in. nr-A,vn-A.. 

212* F., 30 
min. 

212* F., 30 
min. 




130“ F., 30 
min. 




> netvtsne ettrsrtabmty results muit be divided by s factor of 5 In airtvlng at the extractaMUty lor a food product 
having water-ln-ail etnuWon* or free oil or IsL 


(d) Analytical methods —(1) Selec¬ 
tion of extractabQity conditions. First 
ascertain the type of food product (table 
1. paragraph (c) of this section) that is 
being packed commercially In the paper 
or paperboard and the normal conditions 
of thermal treatment used in packaging 
the type of food Involved. Using table 3, 
paragraph (c) of this section, select the 
food-simulating solvent or solvents and 
the time-temperature exaggerations of 
the paper or paperboard use conditions. 
Having selected the appropriate food- 
simulating solvent or solvents and the 
time-temperature exaggeration over 


normal use, follow the applicable extrac¬ 
tion procedure. 

(2) Reagents— 0) Water . All water 
used In extraction procedures should be 
freshly demineralized (deionized) dis¬ 
tilled water. 

(U> n-Heptane. Reagent grade, 
freshly redistilled before use, using only 
material boiling at 208* F. 

(ill) Alcohol. 8 or 50 percent (by vol¬ 
ume). prepared from undenatured 95 
percent ethyl alcohol diluted with de¬ 
mineralized (deionized) distilled water. 

<iv) Chloroform. Reagent grade, 
freshly redistilled before use, or a grade 


having an established consistently low 
blank. 

(3) Selection of test method , Paper 
or paperboard ready for use in packag¬ 
ing shall be tested by use of the extrac¬ 
tion cell described In the Journal of the 
Association of Official Agricultural 
Chemists, Volume 47, No. 1. pages 177- 
179 < February 1964). also described in 
ASTM Method F 34-63T, except that 
formed paper and paperboard products 
may be tested in the container by adapt¬ 
ing the ln-cont&iner methods described 
In | 121.2514(e). Formed paper and 
paperboard products, such as containers 
and lids, that cannot be tested satis¬ 
factorily by any of the above methods 
may be tested in specially designed ex¬ 
traction equipment, usually consisting of 
clamping devices that fit the closure or 
container so that the food-contact 
surface can be tested, or. if flat samples 
con be cut from the formed paper or 
paperboard products without destroying 
the integrity of the food-contact surface, 
they may be tested by adapting the 
following “sandwich” method: 

(i) Apparatus. (a) Thermostated 
(±1.0* F.) water bath, variable between 
70° F. and 120’ F. Water bath cover 
capable of holding at least one 800-milli¬ 
liter beaker partially submersed in bath. 

ib) Analytical balance sensitive to 0.1 
milligram with an approximate capacity 
of 100 grams. 

(c) Tonga 

(d> Hood and hot-plate facilities. 

(e) Forced draft oven. 

For each extraction, the following addi¬ 
tional apparatus is necessary: 

(/> One No. 2 paper clip. 

(p) One 800-miliilitcr beaker with 
watch-glass cover. 

<h ) One 250-milllliter beaker. 

(I) Five 2^-inch-square aluminum 
screens (standard aluminum window 
screening Is acceptable). 

(j) One wire capable of supporting 
sample stack. 

(ill Procedure, (a) For each extrac¬ 
tion. accurately cut eight 2^-inch- 
square samples from the formed paper 
or paperboard product to be tested. 

(b> Carefully stack the eight 2^-Inch- 
square samples and the five 2 ^-Inch- 
square aluminum screens in sandwich 
form such that the food-contact side of 
each sample is always next to an alumi¬ 
num screen, as follows: Screen, sample, 
sample, screen, sample, sample screen, 
etc. Clip the sandwich together care¬ 
fully with a No. 2 paper clip, leaving Just 
enough space at the top to slip a wire 
through. 

(c> Place an 800-mHliliter beaker con¬ 
taining 100 milliliters of the appropriate 
food-simulating solvent into the con¬ 
stant temperature bath, cover with a 
watch glass and condition at the desired 
temperature. 

id) After conditioning, carefully lower 
the sample sandwich with tongs into the 
beaker. 

(e) At the end of the extraction pe¬ 
riod. using the tongs, carefully lift out 
the sample sandwich and hang It over 
the beaker with the wire. 
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(/) After draining, pour the food- 
simulating solvent solution into a tnred 
250-milliliter beaker. Rinse the 800- 
miilllitcr beaker three times, using a total 
of not more than 50 milliliters of the 
required solvent. 

(?) Determine total nonvolatile ex¬ 
tractives in accordance with paragraph 
(d) (5) of this section. 

<4) Selection of samples . Quadrupli¬ 
cate samples should be tested, using for 
each replicate sample the number of 
cups, containers, or preformed or con¬ 
verted products nearest to an area of 100 
square Inches. 

(5) Determination of amount of ex¬ 
tractives —(i) Total residues. At the end 
of the exposure period, remove the test 
container or test cell from the oven and 
combine the solvent for each replicate In 
a clean Pyrcx (or equivalent) flask or 
beaker being sure to rinse the test con¬ 
tainer or cell with a small quantity of 
clean solvent. Evaporate the food- 
simulating solvents to about 100 milli¬ 
liters in the flask or beaker, and transfer 
to a clean, tared evaporating dish (plati¬ 
num or Pyrex), washing the flask three 
times with small portions of solvent used 
in the extraction procedure, and evapo¬ 
rate to a few milliliters on a nonsparking, 
low-temperature hotplate. The last few 
milliliters should be evaporated in an 
oven maintained at a temperature of 
approximately 221 • F. Cool the evapo¬ 
rating dish in a desiccator for 30 minutes 
and weigh the residue to the nearest 0.1 
milligram. <e). Calculate the extrac¬ 
tives in milligrams per square inch of the 
container or sheeted paper or paperboard 
surface. 

(a) Water and 8- and 50-percent 
alcohol . Milligrams extractives per 

square inch=*- 

<b) Heptane. Milligrams extractives 
per square inch- (T)(>) . 

Where: 

Milligrams extractive* per sample 
tested. 

*=Surface area tested. In square Inches. 
y=rFlve. the ratio of the amount of 
extractives removed by heptane 
under exaggerated time-tempera¬ 
ture test conditions compared to 
the amount extracted by a fat or oil 
under exaggerated conditions of 
thermal sterilization and use. 

Chloroform-soluble extractives resi¬ 
due. 

= Corrected chloroform-soluble extrac¬ 
tives residue. 

€' or cc’ is substituted for e In the above 
equations when necessary. 

It when calculated by the equations in 
(a) and (b) of this subdivision, the ex¬ 
tractives in milligrams per square inch 
exceed the limitations prescribed In para¬ 
graph <c) of this section, proceed to sub¬ 
division <U) of this subparagraph 
(method for determining the amount of 
chloroform-soluble extractives residue). 

(li> Chloroform-soluble extractives 
residue. Add 50 milliliters of chloroform 
(freshly distilled reagent grade or a 
grade having an established consistently 
low blank) to the dried and weighed res¬ 
idue. (e>, in the evaporating dish ob¬ 
tained in subdivision (l) of this subpara¬ 


graph. Warm carefully, and Alter 
through Whatman No. 41 Alter paper (or 
equivalent) in a Pyrex (or equivalent) 
funnel, collecting the filtrate In a clean, 
tared evaporating dish (platinum or Py¬ 
rex). Repeat the chloroform extraction, 
washing the filter paper with this second 
portion of chloroform. Add this filtrate 
to the original filtrate and evaporate the 
total down to a few milliliters on a low- 
temperature hotplate. The last few mil¬ 
liliters should be evaporated in an oven 
maintained at approximately 221* F. 
Cool the evaporating dish in a desiccator 
for 30 minutes and weigh to the nearest 
0.1 milligram to get the chloroform- 
soluble extractives residue (e'K This e f 
is substituted for e in the equations in 
(a) and <b) of subdivision (i) of this 
subparagraph. If the chloroform-soluble 
extractives in milligrams per square inch 
still exceeds the limitation prescribed in 
paragraph <c> of this section, proceed to 
subdivision (iii) of this subparagraph 
(method for determining corrected 
chloroform-soluble extractives residue). 

(Ui) Corrected chloroform-soluble ex¬ 
tractives residue —(a) Correction for 
zinc extractives. Ash the residue in the 
evaporating dish by heating gently over a 
Mekor-typc burner to destroy organic 
matter and hold at red heat for about 1 
minute. Cool In the air for 3 minutes, 
and place the evaporating dish In the 
desiccator for 30 minutes and weigh to 
the nearest 0.1 milligram. Analyze this 
ash for zinc by standard Association of 
Official Agricultural Chemists methods or 
equivalent. Calculate the zinc in the 
ash as zinc oleate. and subtract from the 
weight of chloroform-soluble extractives 
residue (e') to obtain the zinc-corrected 
chloroform-soluble extractives residue 
iU). This ti is substituted for c in 
the equations in (a) and <b) of subdi¬ 
vision (i) of this subparagraph. 

<b) Correction for wax, petrolatum, 
and mineral oil — (1) Apparatus. Stand¬ 
ard 10 millimeter inside diameter x 80 
centimeter chromatographic column (or 
standard 50-milllllter buret with an in¬ 
side diameter of 10-11 millimeters) with 
a stopcock of glass, perfluorocarbon resin, 
or equivalent material. The column (or 
buret) may be optionally equipped with 
an integral coarse, fritted glass disc and 
the top of the column (or buret) may be 
optionally fitted with a 100-milliliter sol¬ 
vent reservoir. 

(2) Preparation of column. Place a 
snug pledget of fine glass wool In the 
bottom of the column (or buret) if the 
column (or buret) is not equipped with 
integral coarse, fritted glass disc. Over¬ 
lay the glass wool pledget (or fritted 
glass disc) with a 15-20 millimeter deep 
layer of fine sand. Measure in a grad¬ 
uated cylinder 15 milliliters of chromato¬ 
graphic grade aluminum oxide (80-200 
mesh) that has been tightly settled by 
tapping the cylinder. Transfer the 
aluminum oxide to the chromatographic 
tube. Upping the tube during and after 
the transfer so as to tightly settle the 
aluminum oxide. Overlay the layer of 
aluminum oxide with a 1.0-1.5 centimeter 
deep layer of anhydrous sodium sulfate 
and on top of this place an 8-10 milli¬ 
meter thick plug of fine glass wool. Next 


carefully add about 25 milliliters of hep¬ 
tane to the column with stopcock open, 
and allow the heptane to pass through 
the column until the top level of the 
liquid Just passes into the top glass wool 
plug in the column, and close stopcock. 

(3) Chromatographing of sample ex- 
tract —(I) For chloroform residues 
weighing 0A gram or less. To the dried 
and weighed chloroform-soluble extract 
residue in the evaporating dish, obtained 
in subdivision (ill of this subparagraph, 
add 20 milliliters of heptane and stir. If 
necessary, heat carefully to dissolve the 
residue. Additional heptane not to ex¬ 
ceed a total volume of 50 milliliters may 
be used if necessary to complete dissolv¬ 
ing. Cool to room temperature. (If so¬ 
lution becomes cloudy use the procedure 
in (ill) (b)(2)(H) of this subparagraph 
to obtain an aliquot of heptane solution 
calculated to contain 0.1-0.5 gram of 
chloroform-soluble extract residue.) 
Transfer the clear liquid solution to the 
column (or buret). Rinse the dish with 
10 milliliters of additional heptane and 
add to column. Allow the liquid to pass 
through the column into a dean, tared 
evaporating dish (platinum or Pyrex) at 
a dropwisc rate of about 2 milliliters per 
minute until the liquid surface reaches 
the top glass wool plug; then close the 
stopcock temporarily. Rinse the Pyrex 
flask which contained the filtrate with an 
additional 10-15 milliliters of heptane 
and add to the column. Wash (elute) 
the column with more heptane collecting 
about 100 milliliters of total eluatc in¬ 
cluding that already collected In the 
evaporating dish. Evaporate the com¬ 
bined eluatc in the evaporating dish to 
dryness on a steam bath. Dry the residue 
for 15 minutes in an oven maintained at 
a temperature of approximately 221* F. 
Cool the evaporating dish in a desiccator 
for 30 minutes and weigh the residue to 
the nearest 0.1 milligram. Subtract the 
weight of the residue from the weight of 
chloroform-soluble extractives residue 
(s') to obtain the wax-, petrolatum-, and 
mineral oil-corrected chloroform-soluble 
extractives residue (ee'). This ee' is 
substituted for e in the equations in 

(a) and <b) of subdivision (l) of this 
subparagraph. 

<40 For chloroform residues weigh¬ 
ing more than 0.5 gram. Redissolve the 
dried and weighed chloroform-soluble 
extract residue as described in (lUXb) 
(3) (0 of this subparagraph using pro¬ 
portionately larger quantities of hep¬ 
tane. Transfer the heptane solution to 
an appropriate-sized volumetric flask 
(l.e.. a 250-mlllillter flask for about 2.5 
grams of residue) and adjust to volume 
with additional heptane. Pipette out an 
aliquot (about 50 milliliters) calculated 
to contain 0.1-0.5 gram of the chloro¬ 
form-soluble extract residue and analyze 
chromatographically as described in (iii) 

(b) (3) (O of this subparagraph. In this 
case the weight of the dried residue from 
the heptane eluatc must be multiplied by 
the dilution factor to obtain the weight 
of wax. petrolatum, and mineral oil resi¬ 
due to be subtracted from the weight of 
chloroform-soluble extractives residue 
(e') to obtain the wax-, petrolatum-, and 
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mineral oil-corrected chloroform-soluble 
extractives residue ( ec '). This ec ' ts sub¬ 
stituted for t In the equations In (a) 
and <t» of subdivision <i> of this sub- 
paragraph. (Note: In the case of chloro¬ 
form-soluble extracts which contain high 
melting waxes (melting point greater 
than 170* F.), it may bo necessary to 
dilute the heptane solution further so 
that a 50-milllUter aliquot will contain 
only 0.1-0.2 gram of the chloroform- 
soluble extract residue.) 

§ 121.2527 Antistatic agents in plastics. 

The substances listed in paragraph (b) 
of this section may be safely used as 
antistatic agents in plastics used in the 
manufacture of articles or components 
of articles Intended for use in producing, 
manufacturing, packing, processing, pre¬ 
paring, treating, packaging, transport¬ 
ing, or holding food, subject to the pro¬ 
visions of this section: 

(a) The quantity used shall not exceed 
the amount reasonably required to ac¬ 
complish the intended technical effect 
nor any limitations further provided. 

(b) List of substances: 

Limitations 

2-hydroxy ethyl) For use only at 

alkyl (Cir-Ct«) amine. levels not to ex¬ 

ceed 0.1 percent 
by weight of 
polyolefin food- 
con tart films. 

§ 121.2528 F.lliylcnc-mcthyl acrylate co¬ 
polymer resins. 

Ethylene-methyl acrylate copolymer 
resins may be safely used as articles or 
components of articles intended for use 
in contact wJth food, in accordance with 
the following prescribed conditions: 

(a> For the purpose of this section, 
the ethylene-methyl acrylate copolymer 
resins consist of basic copolymers pro¬ 
duced by the copolymerization of ethyl¬ 
ene and methyl acrylate such that the 
copolymers contain no more than 25 
weight percent of polymer units derived 
from methyl acrylate. 

<b) The finished food-contact article, 
when extracted with the solvent or sol¬ 
vents characterizing the type of food nnd 
under the conditions of time and tem¬ 
perature characterizing the conditions of 
its Intended use as determined from ta¬ 
bles 1 and 2 of 5 121.2526(c). yields net 
chloroform-soluble extractives (cor¬ 
rected for zinc extractives as zinc oleate) 
in each extracting solvent not to exceed 
0.5 milligram per square inch of food- 
contact surface when tested by the meth¬ 
ods described in |121^526id>. If the 
finished food-contact article is itself the 
subject of a regulation in this Subpart 
F, It shall also comply with any specifi¬ 
cations and limitations prescribed for 
it by that regulation. 

Not*: Tn testing the fini&hed food-contact 
article uec a so pa rate teat somplo for each 
required extracting solvent. 

<c> The provisions of thin section are 
not applicable to ethylene-methyl acry¬ 
late copolymer resins used in food-pack¬ 
aging adhesives complying with f 121.- 
2520. 


§ 121.2529 3,5-Di methyl-1,3,5,21 f-let ra- 

Iiv<Irotliiuiltuzinr*2~tliionr. 

3.5 - Dimethyl - 1.3.5.2/f - tetrahydro- 
thiadiazlne-2-thione may safely be used 
as a preservative in the manufacture and 
coating of paper and paperboard intend¬ 
ed for use in contact with food in ac¬ 
cordance with the following prescribed 
conditions: 

<a) It is used ns follows: 

(1) In the manufacture of paper and 
paperboard as a preservative for sub¬ 
stances added to the pulp suspension 
prior to the sheet-forming operation, 
provided that the preservative is vola¬ 
tilized by heat in the drying and finish¬ 
ing of the paper and paperboard. 

(2) As a preservative for coatings for 
paper and paperboard, provided that the 
preservative Is volatilized by heat in the 
drying and finishing of the coated paper 
or paperboard. 

<b) The quantity used shall not exceed 
the least amount reasonably required to 
accomplish the Intended technical effect 
and shall not be intended to nor, in fact, 
accomplish any physical or technical 
effect in the food itself. 

<c> The use of a preservative in any 
substance or article subject to any regu¬ 
lation in Subpart F of this part must 
comply with any specifications and limi¬ 
tations prescribed by such regulation for 
the substance or article. 

§ 121.2530 Reinforced wax. 

Reinforced wax may be 6afely used as 
an article or component o # articles in¬ 
tended for use in producing, manufac¬ 
turing. packing, processing, transporting, 
or holding food subject to the provisions 
of this section. 

(a) Reinforced wax consists of petro¬ 
leum wrax to which nave been added cer¬ 
tain optional substances required in its 
production, or added to impart desired 
physical or technical properties. 

(b) The quantity of any optional ad¬ 
juvant substance employed in the pro¬ 
duction of or added to reinforced wax 
does not exceed the amount reasonably 
required to accomplish the intended 
physical or technical effect or any limita¬ 
tion provided in tills section. 

(c> Any substance employed in the 
production of reinforced wax. including 
any optional substance, that is the sub¬ 
ject of a regulation in Subpart F of this 
part, conforms with any specifications in 
such regulation, and any substance that 
is not the subject of a regulation in Sub¬ 
part P conforms with the specifications, 
if any. prescribed by a current order ex¬ 
tending the effective date of the statute 
for such substance as an Indirect addi¬ 
tive to food. 

(d) The substances and optional adju¬ 
vant substances employed In the produc¬ 
tion of or added to reinforced wax 
Include: 

(1) Substances generally recognized 
as safe In food. 

(2> Substances subject to prior sanc¬ 
tion for use in reinforced wax and used 
in accordance with such sanction or 
approval. 

(3) Substances Identified in this sub- 
paragraph and subject to any limitations 
provided therein: 


o/substances Limitations 

Copolymer of Isobutylene modified 

with Uoprene_...._ .... 

Petroleum wax. Type I and Type II_ __ 

Polyethylene_ .... 

Rosins nnd rosin derivatives on pro¬ 
vided in I 1212592.. 

(e) Reinforced wax conforming with 
the specifications in this paragraph is 
used as provided in subparagraph (2) 
of this paragraph. 

<1) The chloroform-soluble portion of 
the water extract obtained by exposing 
reinforced wax to demineralized water at 
70" F. for 48 hours shall not exceed 0-5 
milligram per square Inch of food-con¬ 
tact surface. 

(2) It is used as a packaging material 
or component of packaging materials for 
cheese and cheese products. 

§ 121.2531 Surface lubricant* unci! in 
ilie mnnufncture of metallic article*. 

Surface lubricants may be safely used 
In the manufacture of metallic articles 
that contact food, in accordance with the 
following prescribed conditions: 

(a) The surface lubricants are used to 
facilitate the rolling, drawing, stamping, 
and forming of metallic articles. 

(b) The quantity used shall not exceed 
the least amount reasonably required to 
accomplish the intended technical effect 
and shall not be Intended to nor, In fact, 
accomplish any effect In the food Itself: 
and 

(1) The total residual lubricant re¬ 
maining on the metallic article in the 
form In which it contacts food shall not 
exceed 2 milligrams per square foot of 
metallic food-contact surface. 

(2) The use of the lubricants in the 
manufacture of any article which is the 
subject of a regulation in Subpart F of 
this part must comply with any specifica¬ 
tions and limitations prescribed by such 
regulation for the finished form of the 
article. 

fc> Subject to any prescribed limita¬ 
tions. substances permitted to be used in 
surface lubricants in the manufacture of 
metallic articles Include substances sub¬ 
ject to prior sanction or approval for 
such use and employed tinder the con¬ 
ditions of use prescribed by such sanc¬ 
tion or approval, substances generally 
recognized as safe for use in food, and 
the following substances: 

Terf-Butyl Alcohol. 

Butyl At r-vratc. 

Castor oil. 

Cetyl Alcohol. 

Cottonseed oil monoglyceride. 

Dlpropylone giycoi. 

EthylenediominctctraAcctlc acid, sodium 
salts. 

Isopropyl alcohol. 

Lanolin. 

Methyl esters of fatty acids (C,rC,.) de¬ 
rived from animal and vegetable fata and 
oils. 

Mineral oil. 

MyrUtlc add. 

Oleic acid. 

Paraffin, refined. 

Polyethylene glycol (400) monoatenrate. 

Polytaohutylcno (minimum molecular 
Weight 3001. 

Polyoxyethylene (20) aorbltan manolau- 
rate. 

Polyvinyl alcohol 

Potassium oleate. 
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Sorbltan monolaurato. 

Stearic acid. 

Stoaryl alcohol. 

Tallow, buI form tod. 

Triethanolamine. 

<d) Any substance employed In the 
production of surface lubricants used in 
the manufacture of metallic articles 
which is the subject of a regulation in 
Subpart P of this part conforms with 
any specifications in such subpart; and 
any substance which is not the subject 
of a regulation in such subpart conforms 
with the specification, if any. prescribed 
by an order extending the effective date 
of the statute for such substance as an 
Indirect additive to food. 

g 121.2532 fRnurvrd] 

g 121.2533 Copolymer of 1,4-cyclo- 
hexylcne dimrthylen© tercphthalnte 
and 1,4-cycIohcxylene dimctliylcne 
ieoplithalalt. 

Copolymer of 1,4-cyclohexylene dl- 
mcthylcne terephthalate and 1.4-cyclo- 
hexylene dimethylene isophthalate may 
be safely used as a.* article or component 
of articles used In producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions 
of this section: 

(a) The copolymer is a basic polyester 
produced by the catalytic condensation 
of dimethyl terephthalate and dimethyl 
isophthalate with cyclohexanedimetha- 
nol-1.4, to which may have been added 
certain optional substances required in 
its production or added to impart desired 
physical and technical properties. 

(b) The quantity of any optional sub¬ 
stance employed in the production of 
the copolymer does not exceed the 
amount reasonably required to accom¬ 
plish the Intended physical or technical 
effect or any limitation further provided. 

(c) Any substance employed In the 
production of the copolymer that is the 
subject of a regulation in this Bubpart P 
conforms with any specification In such 
regulation, and any substance which is 
not th» subject of a regulation in Sub¬ 
part P conforms with the specifications, 
if any. prescribed by an order extending 
the effective date of the statute for such 
substance as an Indirect additive to food. 

(d) Substances employed In the pro¬ 
duction of the copolymer include: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances subject to prior sanc¬ 
tion or approval for use in the copolymer 
and used in accordance with such sanc¬ 
tion or approval. 

(3) Substances which by regulation 

in Subpart F may be safely used os com¬ 
ponents of resinous or polymeric coatings 
and film used as food-contact surfaces, 
subject to the provisions of such regu¬ 
lation. w _ 

(e) The copolymer conforms with the 
following specifications: 

(1) The copolymer, when extracted 
with distilled water at reflux tempera¬ 
ture for 2 hours, yields toUd extractives 
not to exceed 0.05 percent. 

(2) The copolymer, when extracted 
with ethyl acetate at reflux temperature 
for 2 hours, yields total extractives not 
to exceed 0.7 percent. 


(3) The copolymer, when extracted 
with n-hexane at reflux temperature for 
2 hours, yields total extractives not to 
exceed 0.05 percent. 

g 121.2531 Animal glue. 

Animal glue may be safely used os a 
component of articles intended for use in 
producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing. transporting, or holding food, sub¬ 
ject to the provisions of this section. 

(a) Animal glue consists of the pro¬ 
teinaceous extractives obtained from 
hides, bones, and other collagen-rich 
substances of animal origin (excluding 
diseased or rotted animals). to which 
may be added other optional adjuvant 
substances required in 1U production or 
added to Impart desired properties. 

(b) The quantity of any substance 
employed In the production of animal 
glue does not exceed the amount reason¬ 
ably required to accomplish the intended 
physical or technical effect nor any limi¬ 
tation further provided. 

<c> Any substance employed In the 
production of animal glue and which is 
the subject of a regulation In this sub- 
part conforms with any specifications in 
such regulation; and any substance that 
is not the subject of a regulation In this 
subpart conforms with the specifications. 
If any, prescribed by an order extending 
the effective date of the statute for such 
substance as an Indirect additive to food. 

(d) Optional adjuvant substances em¬ 
ployed in the production of a n imal glue 
Include: 

(1) Substances generally recognized 
as safe In food. 

(2) Substances subject to prior sanc¬ 
tion or approval for use in animal glue 
and used In accordance with such sanc¬ 
tion or approval. 

(3) Substances identified In this sub- 
paragraph and subject to such limita¬ 
tions as are provided: 


List of *u balances 

Limitations 

A Invn /flailViLi wnlfnl/)( aliillilflllFTl 


Alum \UOUiifv SUlHMv 

anil ammonium, potassium, or 

4-C^o^mHhyIpbrnol (p-chloro- 
mcUcrvsol). 

Chromium potassium tulfata 
(chroma atom). 

1,5-Dlmethyl-1.3. W/Matrahydro. 

thtedkiin*2-thkm«c 

Dlaodium eyaaodithlolmldocaf- 
boost*. 

I*founiliijj o aaa ,....... 

For us* as preserv¬ 
ative only. 

Foe use only tn flue 
o«xl at a colloidal 
floonltnl added 
to the palp k»> 
pension prior to 
theslwol-torraln* 
operation in the 
manufacture of 
£ot«r ond paper* 

For use as preeerv- 
alive only. 

Do. 

As provided ta 


ft 121.251A 

_ - . . 

_ _ _ __..... 


’ For net na a pro- 
•errattve only. 
Da 

Da 

As provided tn 
ft 121.2MB. 

potassium AT*m«thyldlthSoc*rbe- 

mote. 

Potassium protarhloropivroota.... 
Borins and rosin derivatives- 

Ca. 1 in m nKInfatil _ 

iMXUUBI CiuUiaw.•••••- .T V 

QA^Hnm fitnMtllfhnalll 


Sodium a^nermptotwnsotUaaole— 

Podium ptnUebloropbanale. ...... 

Z toe 3-mercaptotoensoUiiaaofte.. 

For we •• preserv¬ 
ative only. 

Da 

Dec 

Doc 

Da 


(e) The conditions of use are as 
follows: 

(1) The use of animal glue in any sub¬ 
stance or article that is the subject of a 
regulation in this subpart conforms with 
any specifications or limitations pre¬ 
scribed by such regulation for the fin¬ 
ished form of the substance or article. 

(2) It la used as an adhesive or com¬ 
ponent of an adhesive in accordance 
with the provisions of f 121.2520 of this 
subpart. 

(3) It la used as a colloidal fiocculant 
added to the pulp suspension prior to the 
sheet-forming operation in the manu¬ 
facture of paper and paperboard. 

(4) It Is used os a protective colloid in 
resinous and polymeric emulsion coat¬ 
ings. 

g 121.2535 Textile* and textile fiber*. 

Textiles and textile fibers may safely 
be used as articles or components of ar¬ 
ticles intended for use in producing, man¬ 
ufacturing, packing, processing, prepar¬ 
ing, treating, packaging, transporting, 
or holding food, subject to the provisions 
of this section. 

(a) The textiles and textile fibers are 
prepared from one or more of the fibers 
identified in paragraph <d> of this sec¬ 
tion and from certain other adjuvant 
substances required In the production 
of the textiles or textile fibers or added 
to Impart desired properties. 

(b) The quantity of any adjuvant 
substance employed In the production 
of textiles or textile fibers does not ex¬ 
ceed the amount reasonably required to 
accomplish the intended physical or 
technical effect or any limitation further 
provided. 

(c) Any substance employed tn the 
production of textiles or textiles fibers 
that is the subject of a regulation In 
this Subpart F of this part conforms with 
any specification in such regulation, and 
any substance that is not the subject of 
a regulation In this Subpart P conforms 
with the specifications, If any. prescribed 
by an order extending the effective date 
of the statute for such substance as an 
indirect additive to food. 

(d) Substances employed in the pro¬ 
duction of or added to textiles and textile 
fibers may include: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances subject to prior sanc¬ 
tion or approval for use In textiles and 
textile fibers and used in accordance with 
such sanction or approval. 

(3) Substances generally recognized 
as safe for use in cotton and cotton 
fabrics used in dry-food packaging. 

(4) Substances that by regulation in 
this part may safely be used in the pro¬ 
duction of or as a component of textiles 
or textile fibers and subject to provisions 
of such regulation. 

(5) Substances identified in this sub- 
paragraph, subject to such limitations 
as are provided: 
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List o' •utatanrci 


(!) Fibers: , 

Colton--- 

.••• . . I • *1 

fln Adjuvant KlfcfltiffMra 

A tnmlmun itrtntf..—.. 

4 ,|MU» <4-aMl«nf» • 6-.lktl»Mvoinnune» 
•*tr1*rtn yli»iMi»ft|-3,J , -fUlNw- 
dlmllurrte nci'l illwljiim nil 

4,4'*Hl5'4-anilmo • 0 mrthyfrlHono* 
htulne * m - triswtln-2-ylamlno)-?.?'* 
MHbene-dbolfank a<i-l 4 (luollura 
Kllu 

IlortLi-——♦**»•- 


Tlutyl-acvtjrl rldnotoat*---.... 

DMcrMut)! bydiwjMlnono..^^^^. 

I>l!nrthylr>oljrUkr*n"... r . 

Et»iy»rfie<IUmlnctciniACctJc ado, todl- 
urn salL 

FtiUffiol... - «• ••• •••••» 

F*t*. nllt. fauy o-d<to, and fatty »lcolw>h 
drrtr*l from castor, coconut, cotton- 
srcvt, ftah, mtmufwd. palm. poo- 
nut. mpcxc'l. r lor I min. •oyUan. 
fperm, ami tan oils and tallow. 

Fats. n|h. fatty acUb, and tally alcohol* 
<Wr1h*d In tho prccrnlinf Item 
fractal with one or nioro of tfie 
fotkmlnf stibttanMS: 

•-Butyl and Isobutyl alcohol- 

Dlethylet* rtyeol...... 

Diethanolamine ... 

Olyceml..... . 

Hexylene plycol (2-mrthyl*2,4-pet>- 
tanediol). 

riydrocrn....- - —..—....... 

Iao propyl akoliol---- 

Methyl alcohol..... 

Dxyren.. .... 

rolyethylcna ffvcol (molecular 
weirb l <00—5.0001. 

Potassium hydroxide..—.... 

Propylene rlycol.... 

Bodltim hydroxide.... 

Sulfuric acM.... 

For nmhlaliy da......................... 


Qlycery! m<mo-l3-hy%lr«iT*Us»rnt*.... 
2- <W H rpudeoen v 11 -1 • |2-7l Wtadecen- 
amldo) etJiyiJ-2-lrnldarollnlum ethyl 
vallate. 

Hexylene rlycol (2-owlhyL 2.4-fjenU- 
nedloi). 

IiotKityl alcohol--- 

Isopropyl alcohol .... 

Keroalr*#,.... 

Methyl ester of vultucd rlcabran oil- 

Mineral oil...... 


Mono- and dllxopronylated 
►thymol oei 


and 


txreaoli f toothy mol der trail re). 

Hryl, AT+otty 1. H’+byOttnyethy] 
ethytonedlamlne. 

PetroUtum.... 

Petroleum iulfomite... 

Pine olL.. , 

Polyethylene, oxldlted (air blown)..... 
Polyoxyethylene (20) aorMun morvv 
burnt*. 

Polyoxycthyton* (20) sorbltan roooo* 
*t caret*. 

roly vinyl acetate.....—... 

roly vinyl aefehot.... . 

Potamfum »oep of a aaporUJtod aid to ted 
cnatnr oil 

Sodium btor2.4 • dlmethyUieptyM) 
aulfojucclnnte. 

Sodlnm d|octyt xulfoaucctnite __ 

Sodium dodecyl bcnrcnreullouatc, 
Sodium Qutirhte... 


Sodium hydroaulflte...^ 

Sodhim hypocMorlie__ 

Sod tom buryl tulfntc___ 

Sodium 2-mercaptoUnfolfilaiole.. 


Sodium pentachlerophenate. 

Styrene*butadiene copolymer.... 
8uHated butyl, bohutyl and i* 
Atom. 

Tallow... 

Tallow, aulfonnted- 

Titanium dioxide_ 

Triethanolamine. 

Vllmniarlne blue 


iwopyl 


Waxe*. nrtrobom*.. 

7-lac hydro*uldte.. 



Limitation 


For use u 
colorant 


For use m pro- 
•rrvaUro 
only. 


For tree aa pre¬ 
fer v*Uv* 
ooJy 


For um only at 
a level not to 
etOMdO.IS 
percent by 
weight of 
finished 
flbera. 


For use aa pro* 
•ccvneiv* 
only. 


For u*e aa pro- 
•ervaUvo 


(c) Textile and textile fibers are used 
as articles or components of articles that 
contact dry food only. 

§ 121.2536 Filters, rtain-bomlcxL 

Resin-bonded filters may be safely 
used in producing, manufacturing, proc¬ 
essing, and preparing food, subject to tho 
provisions of this section. 

<a> Resin-bonded filters arc prepared 
from natural or synthetic fibers to which 
have been added substances required in 
their preparation and finishing, and 
which are bonded with resins prepared 
by condensation or polymerization of 
resin-forming materials, together with 
adjuvant substances required in their 
preparation, application, and curing. 

<b> The quantity of any substance 
employed In the production of the resin - 
bonded filter does not exceed the amount 
reasonably required to accomplish the 
intended physical or technical effect or 
any limitation further provided. 

(c) Any substance employed In the 
production of resin-bonded filters that 
Is the subject of a regulation in this Sub¬ 
part P of this part conforms with any 
specification In such regulation, and any 
substance that is not the subject of a 
regulation in such subpart conforms with 
the specification, if any, provided by an 
order extending the effective date of the 
statute for such substance as an indirect 
additive to food. 

(d) Substances employed in the pro¬ 
duction of resin-bonded filters Include 
the following, subject to any limitations 
provided: 

List of Substances and Limitations 

(1) Fibers: 

Cellulose pulp. 

Cotton. 

Nylon. (From nylon retina complying 
with the provisions of Applicable regula¬ 
tions in Subpart F.) 

Rayon (vlscote). 

(2) Substances employed in fiber finishing: 

BBT. 

Butyl (or Ixobutyi) palmltate or stearate. 

2.5-Di-ferf-butyl hydroqulnone for use 
only In lubricant formulations for rayon 
fiber finishing and at a usage level not 
to exceed 0.1 percent by weight of the 
lubricant formulations. 

Dimethylpolyslloxane. 

Fatty acid (C^-C*) dlethanolamlde con¬ 
densates. 

Fatty acids derived from animal or vege¬ 
table fata and oils, and salts of such 
acids, single or mixed, as follows: 
Aluminum. 

Ammonium. 

Calcium. 

Magnesium. 

Potassium. 

Sodium. 

Triethanolamine. 

Fatty acid (C M -C M ) mono- and dlesters of 
polyoxyethylene glycol (molecular weight 
400-3.000). 

Mothyl esters of fatty acids (C M -C U ). 

Mineral oU. 

Polyoxyethylene (9-iO mola) ether of octyl- 
or nonylphenol. 

Polyoxyethylene (4 mots) ethylencdlamlne 
monolauramlde for use only In lubricant 
formulations for rayon fiber finishing 
and at a usage level not to exceed 10 per¬ 
cent by weight of the lubricant formu¬ 
lations. 


Rlcebran oil. 

Titanium dioxide. 

(3) Best ns: 

Melamine-formaldehyde chemically modi¬ 
fied with one or more of the amine cata¬ 
lyst* Identified In I 1212514(b) (3) (xlll). 

Phenol-formaldehyde resins. 

Polyvinyl alcohol. 

Polyvinyl alcohol with the copolymer of 
acrylic acld-allyl sucrose. 

Polyvinyl alcohol with melamine formal¬ 
dehyde. 

Polyvinyl acetate with melamine formal¬ 
dehyde. 

^-Toluenesulfonamlde-formaldehyde chem¬ 
ically modified with one or more of the 
amine catalysts Identified In f 121.2514 
(b)(3) (xlll), 

(4) Adjuvant substances: 

Dimethyl poiyslloxane with methylcellu- 
lose and torblc acid. (As an antifoaming 
agent.) 

Phosphoric acid. 

Polyoorbate B0. 

(c) Resin-bonded filters conforming 
with the specifications of subparagraph 
(1) of this paragraph are used as pro¬ 
vided in subparagraph (2) of this para¬ 
graph: 

(1) Total extractives . The finished 
filter, when exposed to distilled water at 
100° R for 2 hours, yields total extrac¬ 
tives not to exceed 2.8 percent by weight 
of the filter. 

(2) Conditions of use. It is used to 
filter milk or potable water at operating 
temperatures not to exceed 100* F. 

(f) Resin-bonded filters conforming 
with the specifications of subparagraph 
(1) of this paragraph are used as pro¬ 
vided In subparagraph (2) or this para¬ 
graph: 

(1) Total extractives. The finished 
filter, when exposed to distilled water at 
145* F. for 2 hours, yields total extrac¬ 
tives not to exceed 4 percent by weight 
of the filter. 

(2) Conditions of use. It is used to 
filter milk or potable water at operating 
temperatures not to exceed 145* F. 

<g) Resin-bonded filters conforming 
with the specifications of subparagraph 
<1> of this paragraph ore used as pro¬ 
vided in subparagraph (2) of this para¬ 
graph. 

(1) Total extractives. The finished 
filter, when exposed to n -hexane at re¬ 
flux temperature for 2 hours, yields total 
extractives not to exceed 0.5 percent by 
weight of the filter. 

(2) Conditions of use. It Is used to 
filter edible oils. 

(h) Resin-bonded filters conforming 
with the specifications of subparagraph 
(1) of this paragraph ore used as pro¬ 
vided in subparagraph (2) of this para¬ 
graph. 

(1) Total extractives. The finished 
filter, when exposed to distilled water at 
212* F. for 2 hours, yields total extrac¬ 
tives not to exceed 4 percent by weight 
of the filter. 

(2) Conditions of use. It Is used to 
filter milk, coffee, tea. and potable wa¬ 
ter at temperatures not to exceed 212* F. 

(i) Resin-bonded filters conforming 
with the specifications of subparagraph 
(1) of this paragraph arc used as pro¬ 
vided In subparagraph (2) of this 
paragraph: 
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(1) Total extractives. The finished fil¬ 
ter, when exposed to distilled water for 
2 hours at a temperature equivalent to, 
or higher than, the filtration tempera¬ 
ture of the aqueous food, yields total ex¬ 
tractives not to exceed 4 percent, by 
weight, of the filter. 

(2) Conditions o/ use. It Is used in 
commercial filtration of bulk quantities 
of nonalcoholic, aqueous foods having a 
pH above 5.0. 

(J) Resin-bonded filters conforming 
with the specifications of subparagraph 
(1) of this paragraph are used as pro¬ 
vided in subparagraph (2) of this para¬ 
graph: 

(1) Total extractives. The finished 
filter, when exposed to 5 percent (by 
weight) acetic acid for 2 hours at a tem¬ 
perature equivalent to, or higher than, 
the filtration temperature of the aqueous 
food, yields total extractives not to ex¬ 
ceed 4 percent, by weight, of the filter. 

(2) Conditions of use. It Is used In 
commercial filtration of bulk quantities 
of nonalcoholic, aqueous foods having a 
pH of 5.0 or below. 

(k) Resin-bonded filters conforming 
with the specifications of subparagraph 
(1) of this paragraph arc used as pro¬ 
vided in subparagraph (2) of this para¬ 
graph: 

<1> Total extractives. The finished 
filter, when exposed to 8 percent (by vol¬ 
ume) ethyl alcohol in distilled water for 
2 hours at a temperature equivalent to, 
or higher than, the filtration tempera¬ 
ture of the alcoholic beverage, yields toUU 
extractives not to exceed 4 percent, by 
weight, of the filter. 

(2) Conditions of use . It Is used in 
commercial filtration of bulk quantities 
of alcoholic beverages containing not 
more than 8 percent alcohol. 

(l) Resin-bonded filters conforming 

with the specifications of subparagraph 
(1) of this paragraph arc used as pro¬ 
vided in subparagraph (2) of this para- 
graph: . . _ 

(1) Total extractives. The finished 
filter, when exposed to 50 percent (by 
volume) ethyl alcohol In distilled water 
for 2 hours at a temperature equivalent 
to, or higher than, the filtration tempera¬ 
ture of the alcoholic beverage, yields total 
extractives not to exceed 4 percent, by 
weight, of the filter. 

(2) Conditions of use . It is used in 
commercial filtration of bulk quantities 
of alcoholic beverages containing more 
than 8 percent alcohol. 

§ 121.2537 Anti-o(T*ef mUunrc*. 

Substances named in paragraphs (b) 
and (c) of this section may be safely 
used to prevent the transfer of inks em¬ 
ployed In printing and decorating paper 
and paperboard used for food packaging 
in accordance with the provisions of this 
section: 

(a) The substances are applied to the 
nonfood contact, printed side of the 
paper or paperboard In an amount not 
greater than that required to accomplish 
the technical effect nor greater than any 
specific limitations, where such arc 
provided. 


(b) Anti-offset powders are prepared 
from substances that are generally rec¬ 
ognized as safe In food, substances for 
which prior sanctions or approvals were 
granted and which ore used in accord¬ 
ance with the specific provisions of such 
sanction or approval, and substances 
named In paragraph (c) of this section. 

<c> The substances permitted are as 
follows: 

Substances Limitations 

Carbon tetrachloride- --- 

Methyl hydrogen polyiUox- 

Indus trial starch—modified— Complying 

with 

I taifisoe. 

Tin oleat*--—-----—- -- 

ZlnC'2-ethyl hexoate- --— 

§ 121.2538 Alkyl ketene if inters. 

Alkyl ketene dimers may be safely 
used as a component of articles intended 
fur use in producing, manufacturing, 
packing, processing, preparing, treating, 
packaging, transporting, or holding food, 
subject to the provisions of this section. 

(a) The alkyl ketene dimers are man¬ 
ufactured by the dchydrohalogenation 
of the acyl halides derived from the fatty 
acids of animal or vegetable fats and oils. 

(b) The alkyl ketene dimers are used 
as an adjuvant in the manufacture of 
paper and paperboard under such con¬ 
ditions that the alkyl ketene dimers and 
their hydrolysls products dialkyl ketones 
do not exceed 0.4 percent by weight of 
the paper or paperboard. 

(c) The alkyl ketene dimers may be 
used in the form of an aqueous emulsion 
which may contain sodium lignosulfo- 
natc as a dispersant. 

§ 121.2539 Tamarind seed kernel 
ponder. 

Tamarind seed kernel powder may be 
safely used as a component of articles 
intended for use In producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions 
of this section. 

(a) Tamarind seed kernel powder Is 
the ground kernel of tamarind seed 
(Tamarlndus indica L.) after removal 
of the seed coat. 

(b) It Is used in the manufacture of 
paper and paperboard. 

§ 121.2540 Copolymer of vinyl acetate 
and crotonic acid. 

A copolymer of vinyl acetate and cro- 
tonic acid may be safely used as a coat¬ 
ing or as a component of a coating which 
is the food-contact surface of polyolefin 
films Intended for packaging food, sub¬ 
ject to the provisions of this section. 

(a) The copolymer may contain added 
optional substances to Impart desired 
properties. 

(b) The quantity of any optional sub¬ 
stance docs not exceed the amount rea¬ 
sonably required to accomplish the In¬ 
tended physical or technical effect nor 
any limitations further provided. 

(c) Any optional substance that is 
the subject of a regulation in this Sub¬ 
part P conforms with any specifications 
in such regulation, and any substance 


that is not the subject of a regulation 
in Subpart P conforms with the speci¬ 
fications, if any. prescribed by an order 
extending the effective da,te of the 
statute for such substance as an Indirect 
additive to food. 

(d) Optional substances as provided 
In paragraph (a) of this section include: 

(1) Substances generally recognized 
as safe In food. 

(2) Substances subject to prior sanc¬ 
tion or approval for uses with a copoly¬ 
mer of vinyl acetate and crotonlc acid 
and used in accordance with such sanc¬ 
tion or approval. 

(3) Substances Identified in this sub- 
paragraph and subject to such limita¬ 
tions as are provided: 

List of sttbthmces Limitations 

Japan wax-- -- 

(e) Copolymer of vinyl acetate and 
crotonlc acid used as a coating or as a 
component of a coating conforming with 
the specifications of subparagraph (1) 
of this paragraph arc used as provided 
in subparagraph (2) of this paragraph. 

(1) Specifications. <i> The chloro¬ 
form-soluble portion of the water extrac¬ 
tives of the coated film obtained with 
distilled water at 120* P. for 24 hours 
does not exceed 0.5 milligram per square 
Inch of coated surface. 

<li) The chloroform-soluble portion of 
the n-heptane extractives of the coated 
film obtained with n-heptane at 70* F. 
for 30 minutes docs not exceed 0.5 milli¬ 
gram per square inch of coated surface. 

(2) Conditions of use . The copolymer 
of vinyl acetate and crotonlc acid is used 
as a coating or as a component of a 
coating for polyolefin films for pack¬ 
aging bakery products and confectionery. 

§ 121.2541 Emuliiften nml/or aurfncc- 
activc agent*. 

The substances listed In paragraph (c» 
of this section may be safely used as 
emulsifiers and/or surface-active agents 
in the manufacture of articles or com¬ 
ponents of articles Intended for use In 
producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing, transporting, or holding food, sub¬ 
ject to the provisions of this section. 

(a) The quantity used shall not ex¬ 
ceed the amount reasonably required to 
accomplish the intended technical effect; 
and the quantity that may become a 
component of food as a result of such use 
shall not be intended to, nor in fact, 
accomplish any physical or technical 
effect in the food itself. 

(b) The use as an emulsifier and/or 
surface-active agent in any substance or 
article that is the subject of a regula¬ 
tion in this Subpart F conforms with 
any specifications and limitations pre¬ 
scribed by such regulation for the fin¬ 
ished form of the substance or article. 

<c> List of substances: 

p- tert -Octyl phenoxypolycthoxy ethanol (40 

moles) with a hydroxyl number not to 
exceed 37; If a blend of product* is used, 
hydroxyl number not to exceed 37 for any 
product that la a component of the blend. 
Sodium dioctyl aulfosucclnate. 

Sodium lauryl sulfate. 
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Sodium monododeeylphencxybenxrnodUulfo- 
natc and aodium dldodecylphenoxyben- 
jcnedtBuUonatc mixtures that contain not 
less than 70 percent of the monoallcylated 
product. 

Tetrasodlum /V-(1.2-Clear boxy* thy l) -N-oc- 
tadecylsulfocclnamate. for uoe only as a 
polymerization emulalflcx lor resins applied 
to tea-bag material. 

§ 121.2542 Pol ynmtde-cpicldoroliy drill 

resin. 

Polyamidc-eplchlorohydrin resin may 
be safely used as a component of articles 
intended for use In producing, manufac¬ 
turing. packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions of 
this section. 

(a) Polyamide-epSchlorohydrin resin 
is prepared by reacting adipic acid with 
diethylenetriaminc to form a basic poly¬ 
amide and further reaction of the poly¬ 
amide with eplchlorohydrin to form a 
water-soluble thermo-setting resin. 

<b) The resin is used in the manufac¬ 
ture of paper and paperboard under con¬ 
ditions such that the polyamlde-cpichlo- 
rohydrin resin does not exceed 1.5 
percent by weight of the paper or 
paperboard. 

§ 121.25*13 Packaging materials for uw 
in radiation preservation of prepack¬ 
aged foods. 

The packaging materials identified In 
this section may be safely subjected to 
Irradiation incidental to the radiation 
preservation of prepackaged foods, sub¬ 
ject to the provisions of this section. 

(a) The radiation preservation of the 
food Itself shall comply with regulations 
In Subpart O of this Part 121. 

(b) The following packaging materials 
may be subjected to a dose of irradia¬ 
tion, not to exceed 1 megarad, Incidental 
to the use of gamma radiation in the 
radiation preservation of prepackaged 
foods: 

(1) Nitrocellulose-coated or vlnyll- 
dene chloride copolymer-coated cello¬ 
phane complying with $ 121.2507. 

(2) Olas&ine paper complying with 
5 121.2526. 

<3) Wax-coated paperboard comply¬ 
ing with 8 121.2526. 

(4) Polypropylene film prepared from 
polypropylene basic polymer complying 
with I 121.2501. The finished film may 
contain adjuvant substances used in 
compliance with 88 121.2001 and 121.2511. 

(5) Ethylcne-alkene-l copolymer film 
complying with | 121.2508. 

(6) Polyethylene film complying with 
8 121.2510. 

(7) Polystyrene film prepared from 
styrene basic polymer. The finished film 
may contain adjuvant substances used 
In compliance with 88 121.2001 and 121.- 

2511. 

(8) Rubber hydrochloride film pre¬ 
pared from rubber hydrochloride basic 
polymer having a chlorine content of 
30-32 weight percent and having a maxi¬ 
mum extractable fraction of 2 weight 
percent when extracted with n-hexane 
at reflux temperature for 2 hour*. The 
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finished film may contain adjuvant sub¬ 
stances used in compliance with §8 121.- 
2001 and 121.2511. 

(9) Vtnylldene chloride-vinyl chloride 
copolymer fihn prepared from vlnylidene 
chloride-vinyl chloride basic copolymers 
containing not less than 70 weight per¬ 
cent of vlnylidene chloride and having 
a viscosity of 0.50-1.50 centipoi.ses os 
determined by ASTM method D 729-57. 
The finished film may contain adjuvant 
substances used in compliance with 
88 121.2001 and 121.2511. 

(c) The following packaging materials 
may be subjected to a dose of radiation, 
not to exceed 6 megarads incidental to 
the use of gamma or X-radiat.on in the 
radiation processing of prepackaged 
foods: 

(1) Vegetable parchments, consisting 
of a cellulose material made from water- 
leaf paper (unsized) treated with con¬ 
centrated sulfuric acid, neutralized, and 
thoroughly washed with distilled water. 

(2) lReserved 1 

g 121.2511 Tctrahydrofuram 

Tetrahydrofuran may be safely used 
in the fabrication of articles intended for 
packaging, transporting, or storing foods, 
subject to the provisions of this section. 

(a) It Is used as a solvent In the cast¬ 
ing of film from a solution of polymeric 
resins of vinyl chloride, vinyl acetate, or 
vlnylidene chloride that have been poly¬ 
merized singly or copolymcrized with one 
another In any combination. 
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(b) The residual amount of tetrahy¬ 
drofuran in the film does not exceed 1.5 
percent by weight of film. 

§ 121.2543 TextryU. 

Tex try Is identified in this section may 
be safely used as articles or components 
of articles intended for use in producing, 
manufacturing, packing, processing, 
preparing, treating, pacingIng, trans¬ 
porting or holding food, subject to the 
provisions of this section. 

(a) Textryls are nonwoven sheets pre¬ 
pared from natural or synthetic fibers, 
bonded with fibryl (Fibryl consists of a 
polymeric resin in fibrous form com¬ 
mingled with fiber to facilitate sheet 
formation and subsequently heat cured to 
fuse the fibryl and effect bonding). 

(b) Textryls are prepared from the 
fibers, fibryls. and adjuvants identified In 
paragraph (c) of this section, and subject 
to limitations prescribed in that para¬ 
graph; Provided , however . That any sub¬ 
stance that is the subject of a regulation 
in this Subpart F conforms with any 
specifications In such regulation for that 
substance as a component of polymeric 
resins used as food contact surfaces, and 
any substance that is not the subject of a 
regulation in this Subpart F conforms 
with th- specifications. If any. prescribed 
by an order extending the effective date 
of the statute for such substance as an 
indirect additive to food. 

(c) Hie fibers, fibryls. and adjuvants 
permitted ore as follows: 


Substance* Limitations 

(1) Fiber* prepared from polyethylene ter- Conforming with | 121.2524. 

ephthaUte resin*. 

(2) Fibryls prepared from vinyl chloride-vinyl As the basic polymer. 

acetate copolymer. 

(3) Adjuvant subetance, dimethylformnmlde.- As a solvent In the preparation of fibryl. 


(d) Textryls meeting the conditions of 
test prescribed In subparagraph (1) of 
this paragraph are used as prescribed in 
subparagraph (2) of this paragraph. 

(1) Conditions of test. Textryls. when 
extracted with distilled water at reflux 
temperature for 1 hour, yield total ex¬ 
tractives not to exceed l percent. 

(2) Uses. Textryls are used for pack¬ 
aging or holding food at ordinary tem¬ 
peratures and in the brewing of hot 
beverages. 

g 121.2316 Pulp from reclaimed fiber. 

(a) Pulp from reclaimed fiber may be 
safely used as a component of articles 
used in producing, manufacturing, pack¬ 
ing. processing, preparing, treating, 
packaging, transporting, or holding food, 
subject to the provisions of paragraph 
(b) of this section. 

<b) Pulp from reclaimed fiber Is pre¬ 
pared from the paper and paperboard 
products described in subparagraphs (i) 
and (2) of this paragraph, by repulping 
with water to recover the fiber with the 
least possible amount of nonfibrous 
substances. 

(1) Industrial waste from the manu¬ 
facture of paper and paperboard 
products. 


(2) Salvage from used paper and 
paperboard excluding that which bears 
or contains, or has been used for ship¬ 
ping or handling any poisonous or del¬ 
eterious substance which may have 
contaminated the paper or paperboard 
and which may reasonably be expected 
to be retained in the recovered pulp. 

g 121.2547 Sanitizing •oltition*. 

Sanitizing solutions may be safely used 
on food-processing equipment and uten¬ 
sils In accordance with the folic wing 
prescribed conai lions; 

(&) Such sahitlzlng solutions are used, 
followed by adequate draining, before 
contact with food. 

(b) The solutions consist of one of 
the following: 

(1) An aqueous solution containing 
potassium, sodium, or calcium hypo¬ 
chlorite, with or without the bromides of 
potassium, sodium, or calcium. 

(2) An aqueous solution containing 
dichlorolsocyanuric acid, trichlorolsocy- 
anurlc acid, or the sodium or potassium 
salts of these acids, with or without the 
bromides of potassium, sodium, or 
calcium. 

(3) An aqueous solution containing 
potassium iodide, sodium p-tolucncsul- 
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fonchloramide. and sodium lauryl sulfate 
in addition to components generally 
recognized as safe for the purpose. 

(4) An aqueous solution containing 
iodine, butoxy monoethor of mixed 
(ethylene-propylene) polyalkylene glycol 
having a cloud-point of 90* C.-100* C. 
in 0.5 percent aqueous solution and an 
average molecular weight of 3300. eth¬ 
ylene glycol monobutyl ether, and dieth¬ 
ylene glycol monocthyl ether, together 
with components generally recognized 
as safe. 

(c) The solutions identified in para¬ 
graph (b) will not exceed the following 
concentrations: 

(1) Solutions identified in paragraph 
(bMl) will provide not more than 200 
parts per million of available halogen 
determined as available chlorine. 

(2) Solutions identified in paragraph 
(b)(2) will provide not more than 100 
parts per million of available halogen 
determined as available chlorine. 

(3) Solutions identified in paragraph 
(b) (3) will contain potassium iodide and 
sodium p-toluencsulfonchloramlde at a 
level not in excess of the minimum re¬ 
quired to provide not more than 25 parts 
per million of titratable iodine. The 
solutions will contain sodium lauryl sul¬ 
fate at a level not in excess of the mini¬ 
mum required to produce its intended 
functional effect. 

(4) Solutions identified in paragraph 
(b) ( 4 ) will contain iodine not in excess 


(d) The coating in the finished form 
in which it is to contact food, when 
extracted with the solvent or solvents 
characterizing the type of food, and 
under the conditions of its intended use 
as shown in Tables 1 and 2 of § 121.2514 
(d) (using 20 percent alcohol as the sol¬ 
vent when the type of food contains ap¬ 
proximately 20 percent alcohol) shall 
yield total extractives not to exceed those 
prescribed in § 121.2514(c) (3); lithium 
extractives not to exceed 0.025 milligram 
per square inch of surface; and chro¬ 
mium extractives not to exceed 0.05 
mlcrogram per square inch of surface. 

(e) The coatings are used ns food- 
contact surfaces for bulk reusable con¬ 
tainers intended for storing, handling, 
and transporting food. 

g 121.2549 Melamine-formaldehyde 
renin* in molded article*. 

Melamine-formaldehyde resins may 
be safely used as the food-contact sur¬ 
face of molded articles intended for us© 
in producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing. transporting, or holding food In ac¬ 
cordance with the following prescribed 
conditions: 


of the minimum required to provide not 
more than 25 parts per million of titrat- 
able iodine. The adjuvants used with 
the iodine will not be in excess of the 
minimum amounts required to accom¬ 
plish the Intended technical effect. 

(d) Sanitizing agents for use in ac¬ 
cordance with this section will bear la¬ 
beling meeting the requirements of the 
Federal Insecticide, Fungicide, and Ro- 
dentlcide Act. 

§ 121.2548 Zinc-ailiron dioxide matrix 
coating*. 

Zinc-silicon dioxide matrix coatings 
may be safely used as the food-contact 
surface of articles intended for use in 
producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing. transporting, or holding food, sub¬ 
ject to the provisions of this section: 

<a> The coating is applied to a metal 
surface, cured, and washed with water 
to remove soluble substances. 

(b) The coatings are formulated from 
optional substances which include: 

(1) Substances generally recognized 

<2) Substances for which safe condi¬ 
tions of use nave been prescribed in 
| 121.2514 

(3) Substances Identified In para¬ 
graph (c) of this section, subject to the 
limitations prescribed. 

(c) The optional substances per¬ 
mitted are as follows: 


(a) For the purpose of this section, 
melamine-formaldehyde resins are those 
produced when 1 mole of melamine is 
made to react with not more than 3 moles 
of formaldehyde in water solution. 

(b) The resins may be mixed with re¬ 
fined woodpulp and the mixture may 
contain other optional adjuvant sub¬ 
stances which may include the following: 

LUt of MUbstoncea Limitations 

DIoctyl phthAlat*_For uso os lubricant, 

ncnunethylcDetetn- For uae only a* po- 
mine. lym eviration reac¬ 

tion control agent. 
Fhthnllc Add onhy- Do. 

drlde. 

Pigments and color- _— -—>--- 

ants identified in 
| 121.2514(b) (3) 

(xxvl). 

Zinc stearate_For use as lubricant. 

(c) The molded melamine-formalde¬ 
hyde articles In the finished form in 
which they are to contact food, when 
extracted with the solvent or solvents 
characterizing the type of food and 
under the conditions of time and tem¬ 
perature as determined from tables 1 
and 2 of 5 121.2514(d), shall yield net 
chloroform-soluble extractives not to ex¬ 


ceed 0.5 milligram per square inch of 
food-contact surface. 

g 121.2330 Closures with sealing gafkru 
for food containers. 

Closures with sealing gaskets may be 
safely used on containers intended for 
use in producing, manufacturing, pack¬ 
ing. processing, preparing, treating, 
packaging, transporting, or holding food 
in accordance with the following pre¬ 
scribed conditions: 

(a) Closures for food containers are 
manufactured from substances generally 
recognized as safe for contact with food; 
substances that are subject to the pro¬ 
visions of prior sanctions; substances 
authorized by regulations in this Sub- 
part F; and closure-sealing gaskets, as 
further prescribed In this section. 

(b) Closure-scaling gaskets and over¬ 
all discs arc formulated from substances 
identified in 8 121 2514(b). with the ex¬ 
ception of subparagraph (3)(v), (xxxl). 
and (xxxii) of that paragraph, and from 
other optional substances, including the 
following: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances used in accordance 
with the provisions of a prior sanction 
or approval within the meaning of sec¬ 
tion 201(8) of the act. 

(3) Substances that are the subject of 
regulations in this Subpart F and used 
in accordance with the conditions pre¬ 
scribed. 

(4) Substances identified in subpara¬ 
graph (5) of this paragraph, used in 
amounts not to exceed those required to 
accomplish the Intended physical or 
technical effect and in conformance with 
any limitation provided; and further 
provided that any substance employed 
in the production of closure-sealing gas¬ 
ket compositions that is the subject of 
a regulation in this Subpart F or of an 
extension of the effective date relating 
to substances used In such food-packag¬ 
ing material conforms with tho identity 
or specifications prescribed. 

(5) Substances that may be employed 
In the manufacture of closure-sealing 


gaskets include: 

Tabls 1 

Lift of substances 

Limitations (cr¬ 
imsoned as percent 

• 

nine-wall rue gasket 
cam position) 

IlftlatA rubber_....... 


Chlorinated bcbutrlene-tsoprena 
«UJL>lyn*rri oom (dying wtth 

Cork (cleaned, granulated)—- 

Dextrin........_............... 

CH^ethylhciyl adJfoUe. — 

Eleofona (technical grade) (water* 
while mixture of riredominanlly 
straight-chain harattln hydro* 
Carltons avtcagtrif 30 carton 
•tow* per molecule). 

Kpoildlzrd Unwed oil ............. 


EpoiMlsed Unwed oil modified 
with trltncHl tic anhydride. 
EpoxidJxed safflower olL 

EpoxMlied safflower oil modified 
with trliueinue anhydride. 
Epothllsrd soybean nil modified 
with ultneUltic anhydride. 
Ethylcno-propylene copolymer.™ 
E thy In o-rln y i copolymer _ 

GutU-prrrh* ___ 

Isobutyli'fwdsnprrtw copolymers 
complying with 1121.2560 


List of substances Limitations 

Ethylene glycol___A* a solvent removed by water washing. 

Lithium hydroxTdeJ___Removed by water warning. 

Methyl prang*__ Am an acid-base Indicator 

Potaa&tum dlchromate_ _ __Removed by water washing. 

8111 ca gel-------- 

Zinc, as particulate metal-----—-—-- 
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Tab La 1—Conttoood 


Tab LB 1—Continued 


List Of SUbftAOCM 


Natural robber (erepc, latex. me- 
r Virl< al <r,«[crs)ooj). 

Polybntodlrnc... 

poiyl«oN>tf ten* complying with 
|l2l.aon 

Hutto* and rosin dtrinllrei_ 


Vinyl cLiorl de-vlnyl stearate oo pol¬ 
ymer, 

Amehld/l-behroyl amide (Cw-Cn 
fatty add amides). 


Dlsodtaxn phosphate_ 

Krocyl amid*.. 

Maine anhydri do-polyethylene co¬ 
polymer. 


MaWc anhydride-styrene copol- 

ym*r. 

Stearic 

Aaodli 

Puldon tin stearate__ 

('tkdom rlne stearate. 

Coco ami do (coconut oil fatty adds 
amides). 

r* 2 cihy lhexy 1 a»bacata. 

Ethoxy la ted octyl phenol contain 
tnf HO mob ethylene oxide 
U*olvoxyethj(iated octyl phenol 
(HO mob ethvlrnr oxide)). 
Olycerxl mono-12 hyd/oxy ttcnmte 
I hydrogenated fly eery l rlrtooto- 
»te). 

n l/fcnMed cwvlor oil_—_ 

rolriorbota SO (polyoxyethylene 
(») torHtan mofioolrate). 

Potassium propionate... 

T in-rlnc stearate.. 

Activated carbon. 


Hensyl alcohol- 

inbcta n a ph lhyl ppbenyleooUa- 


Dlhexy) eater of sodium stilfamjod- 

not*. 

Edible atonofftUT add ester of poly¬ 
ethylene glycol ««>. 

Hcxamethykenctetramino._ 

Hexylene glycol_____ 


4,r - Oxybis (benseno sulfonjl 

hydroxide). 

Paraformaldehyde._ 


Polyethylene glycol (mot wt over 
300). 

Polyoxypropyleoe. rdyotyethyl- 
jjeotmdcnaate, average mol. art. 
2750-3000. 


Limitation* (ew 
pressed m percent 
by weight of do- 
mn m iincj mM 
composition) 


Do. 


Dow 

Dow 

Dow 

Dow 

Leas than 1% la 


gaikrt com¬ 
port ti on. 

Dow 

Dow 

Do. 

Do. 

0.5%. 

Less than }**, hi 
closure-sealing 
gasket oo in po¬ 
sition. 

Lom ttian 1% In 
closure • sealing 
casket oompoxL 
lion. 

0 . 5 % 

Leas than 1 


gasket 

lion. 

Do. 

O.Mf%w 


1 1% 
• mall 


List of substances 


As defined In 113L- 

W«tb)C3)(V) tor 

use only to resin- 
OOS and poly¬ 
meric costings 
on metal sub¬ 
strates: for all 
otter uses as de¬ 
fined In 1121.- 
2292. 


Lew than 5% In 
closure-sealing 
gasket composi¬ 
tion. 

Dow 

Do. 

Less than 5% In 
closuroaealtnc 
ga-ket coui(osl* 
tk>n. 

Do. 

Do. 

I/m than 2% In 
dow/e-seallng 
rx-ket com post- 

“ Btb 

Do. 

Dow 

Dow 

Dow 


rolyoxye thy tone (20) aorbitan tnon- 
olanrat*. 


Potassium benxoate_.___ 

Potassium perchlorate.. 

Potassium and axil urn persulfate.. 

Sodium cetyl sulfate...... 

Podium decyl benxenejutfonate. ... 
Sodium decyl sulfiUa. 


Sodium formaldehyde sulfoxylate.. 
Sodium lsuryl xu)fate__ 


Sodium Ugnln sulfonate__ 

Sodium myrlstyl sulfate (sodium 
trtradecyl wtfirte). 

Sodium and potaasltun pent*- 
chioropbcnaie. 

Sodium o-rdirnylphenate...... 

Sodium aaltof naphthalcnenltonie 

S dd con dented with formaldo- 
yde. 

8odlum salt of txilaonropyl naph- 
thalenexulftwilc arid. 

Sodium trhfocyUalfat*. 

Sochi un 


Sulfxted tallow.. 

Tri (mixed mono- and dlnonyl* 
phenyl) phosplilt*. 


Limitations (ex- 
pressed as percent 
by weight of do- 
■ura-srallns trinket 
com position) 


Lr» than 1% In 

teiUiDg 
UBpOS* 


C* 


l>0. 

Do. 

Do. 

Do. 

Do. 

Do. 

0 . 06 %. 

Less than 1% In 
etoeure • sealing 
casket oomsiofli- 
tJon. 

0.1%. 

0 . 6 %. 

0 . 03 %. 


0 . 2 %, 

0 . 6 %. 

In* than 1% tn 

ctoHjnsvallnf 

gasket com posi¬ 
tion. 

Do. 

Dow 

For use oo/y In rof- 
caniraf natural or 
rtufkttic mU-er 
pul* compos*, 
lisas. 


Dlbeotamlde phenyl disulfide_ Limit 1% tn 


Dlpmtametbykoe thluramtetra. 
sulfide. 

MercaptolmldatoUn*- - 


Poly-p-dtoltroso bentrno (activa¬ 
tor lor butyl rubber). 


line dihutyldlthlocarhamate^._ 


packet eotnpod- 
tion. 

Limit 0.4% to 
clo*ur**pa)tng 
raxket compoSL 
lion. 

Umlt 1% tn 
cfosnre-sraltnc 
racket composi¬ 
tion. 

Less than 1% to 
clownr-sraltof 
gasket com posi¬ 
tion. 

Limit 0J8% In 
dnsuir-sraUng 
gasket composi¬ 
tion. 


(c) The closure assembly to include 
the sealing gasket or sealing compound, 
together with any polymeric or resinous 
coating, film, foil, natural cork, or glass 
that forms a part of the food-contact 
surface of the assembly, when extracted 
on a suitable glass container with a sol¬ 
vent or solvents characterizing the type 
of foods, and under conditions of time 
and temperature characterizing the con¬ 
ditions of its use as determined from 
Tables 3 and 4 shall yield net chloroform- 
soluble extractives (corrected for zinc as 
zinc ole a to) not to exceed the tolerances 


specified in Tabic 2, calculated on the 
basis of the water capacity of the con¬ 
tainer on which the closure is to be 
used. Employ the analytical method 
described in * 121.2514. adapting the 
procedural details to make the method 
applicable to closures; such as, for ex¬ 
ample. placing the closed glass container 
on its side to assure contact of the 
closured food-contacting surface with 
the solvent. 

Tab lb 2—Maximum Extbacttvbb Tolsbaxcbb 


Type of cloturc-seal tag 
gasket composition 


1. FlortlrltrO polymers. 

Including unvutron- 
In/I or rulcnntord or 
otbrrw be cured natu¬ 
ral sod synthetic rub¬ 
ber formed In place as 
over-all dUra or annu¬ 
lar ring* from a hot 
molt, solution, plwtl- 
*r4. ommlx)l. mechan¬ 
ical diaperrton. or latex. 

2. Prrformedover-all discs 

or annular rtagi of 
ptsstlclwd polymers, 
tadudtag unvut can- 
toed natural or syn¬ 
thetic rubber__ 

3. Informed over-all discs 

or annular rings of vul¬ 
canised pi satirised 
polymen. Including 
natural or rynlhctlc 
robber..___ 

4. Preformed over-aU discs 


or annular rings of 
pol ymertr or n* htxxi v 
coated paper, paper- 
lionrd, ploMk. or 
metal Ml wbdntM. 

6. Closures with sealing 
gnakeUor aeallnr com¬ 
positions it* drwrlkicd 
In I. 2, 3. and i. and 
liKludinc paper, pa- 
perhoern. andglanrtne 
used for dry foods only. 


ClUoro- 
torm 
frartlon 
of water 
extrac- 
tlros 

Chloro¬ 
form 
fraction 
of hep¬ 
tane ex¬ 
tractive# 

Chloro- 
r irri 
nrtkrtlon 

Of A)fO- 

bol ex- 
traitlvai 

P*rt, 

nM *n 

/\»rfs 

million 

Fori* 

o£Son 

to 

too 

to 

so 

220 

SO 

50 

50 

50 

50 

250 

60 

(V 


<*) 


> EitractobOlty tests not applicable. 


Table 2—Trrg* or Food 


L Nonoeld (pll above 6.0), anurous products; may 
cod Lain salt or sugar or both, and Including 
oltdn-wataromtoidmxoftow-or hlgh-fa! content. 

U. Addle fpll 5.0 or Lx'low), a/juroux product-., 

contain salt or sugar or both, and Including 
oll-in-water emulsions of low- or high-fat content. 
QL Aqueous, add or ncnorld product* containing fn-o 
oil or fat; may contain salt, and Including water- 
tn-o(1 eniulstons of tow- nr high-fat content. 

IV. Dairy products and modifications: 

A. Water-to-oU amuldons, high* or low-fat 
H. Oll-ln-watc-r amuldona, high- or low-fat 

V. Ix>w-rt obture fats and oils. 

VL He rerages 

A. Con tain tog olcoboL 

B. Nonalcoholic. 

VIL Bakery products. 

VIII. Dry solids (no rod-tout required). 
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Takji 4—T*st PiioarDVMI WITH Tiwo-TxiintXATraa Coxiutioxb ro» Drr***Twr«o amockt or Kituacttte* 
y%ou CixMnru-8&Aiwo Qajubts, Uhko sotvxxrt Swuiatiso Two* or Foom akp Bxtxhacm 


Condition* of 


Typo* of iood 
(MTlblll) 


Extractant 


Water (tlrno and 


temperature) and temperature) 


Tleptana' (time 


a l alcohol (lima 
temperature) 


A. High temperature beat-etei lllxed 

over 2\T K ) 

B. BolUng eratcr xteHllted- 

C. Hot filled or paiteuiUed above 

180* F. 


D. Hoi (Med or paxteurlxed below 
110* F. 


E. Room tomperattwr filled and 

ftored (no thermal trratmrnt 
In the container). 

F. Refrigerated Aorage (no thermal 

treatment In the container). 


O. Froxcn atorago (no thermal treat¬ 
ment tn tlve container). 


h XV-B.. 

i, iv-a, vn... 

iiirViilllUni 

II.TV-B- 

iii. iv-a- 


III iV-B. VI-B... 
111. IV-A. 

vi-kT/JiZZZZZ 

II. IV-B, VI-B... 
lit IV-A. 

vir;::™™ 

i. ii. in. rv-A, 
IV-B.Vl B. 

VII. 

VI-A.- 

i. ii, iii. rv-B. 
vn.— 


230* F„ 9 hr_ 

F„ 2 br_ 

212* F„ 30 min_ 

212* F.. 30 min... 
Fill boOtaw. cool 
to IOO* F. 

Fill boUtae. cool 
to 100^7. 

utnCiKII 

ISO* F., 3 hr- 


130* F., 24 hr_ 

120* F., 24 hr_ 


70* F„ 48 lir_ 

70* F.. 24 hr_ 


120* F.. 18 
130* F , 18 min 


100* F., » min. 
100* 30 


TO* F^ 30 
70* F., 30 


TO* F., 30 min... 


IfiO* F., 3 hr. 
130* F.. 34 hr. 
70* F.» 43 hr. 


» Heptane ri tret tan t not applicable to doaurr-eeallng gasket* oeereoatod with wax. 


§ 121.2551 Corroaion inhibitors used 
for alccl or tinplate. 

Corrosion inhibitors may be safely 
used for steel or tinplate intended for 
use in, or to be fabricated as. food con¬ 
tainers or food-processing or handling 
equipment, subject to the provisions of 
this section. 

(a) The corrosion inhibitors are pre¬ 
pared from substances identified in this 
section and used subject to the limita¬ 
tions prescribed. 

(b) The following corrosion Inhibitors 
or adjuvants are used in amounts not 
to exceed those reasonably required to 
accomplish the intended physical or 
technical effect: 

(1) Corrosion inhibitors (active in¬ 
gredients) used in packaging materials 
for the packaging of steel or tinplate or 
articles fabricated therefrom: 

List of substances Limitation* 

Dlcyclohcxylomlns and It* salts of- 

fatty acid* derived from animal 
or vegetable oil. 

Dicyclohexylorolne nitrite-- 

Morpholine and its aalU of fatty- 

acids derived from a nim al or veg¬ 
etable olla. 


any direct physical or technical effect in 
the food itself. 

§ 121.2553 Lubricants with incidental 
food contact. 

Lubricants with Incidental food con¬ 
tact may be safely used on machinery 
used for producing, manufacturing, 
packing, processing, preparing, treat¬ 
ing, packaging, transporting, or holding 
food, subject to the provisions of this 
section: 

(a) The lubricants are prepared from 
one or more of the following substances: 

(1) Substances generally recognized as 
safe for use in food. 

(2) Substances used In accordance 
with the provisions of a prior sanction 
or approval. 

(3) Substances Identified In this sub- 
paragraph. 

Substance* Limitations 

Aluminum rtearoyl ben- For use only as 

*oyl hydroxide_ a thickening 

agent in miner¬ 
al oil lubricant* 
at a level not to 
exceed 10 per¬ 
cent by weight 
of the mineral 
oil. 


(2) Adjuvants employed In the ap¬ 
plication and use of corrosion Inhibitors: 

List of substances Limitations 

Polyethylene glyooi-- 

Propylene glycol--- 

g 121.2552 Synthetic glycerin. 

Synthetic glycerin may be safely used 
as a component of articles Intended for 
use In packaging materials for food, sub¬ 
ject to the provisions of this section: 

(a) It is produced by the hydrogen- 
olysis of carbohydrates, and shall con¬ 
tain not in excess of 0.2 percent by 
weight of a mixture of butanctriols. 

(b) It Is used In a quantity not to ex¬ 
ceed that amount reasonably required to 
produce its Intended physical or techni¬ 
cal effect, and in accordance with any 
limitations prescribed by applicable reg¬ 
ulations In this Subpart P. It shall not 
be intended to, nor in fact accomplish. 


bha... 

BHT_ 

Castor oil.-- 


Castor oil, dehydrated— 
Castor oil, partially 
dehydrated. 

Dlalkyldlmethylammonl- 
um aluminum silicate 
where the alkyl groups 
are derived from hydro¬ 
genated tallow fatty 
acids (C M -C tt ) and 
where the aluminum 
* silicate Is derived from 
bentonite. 

Dlmcthylpolys 11 o x a n e 
(viscosity greater than 
300 centUrtokes). 

Fatty acids derived from 
animal or vegetable 
sources, and the hydro¬ 
genated forms of such 
fatty adds. 


Addition to food 
not to exceed 10 
parts per mil¬ 
lion. 

Do. 

Do. 

For use only as a 
gelling agent In 
mineral oil lu¬ 
bricants at a 
level not to ex¬ 
ceed 7 percent 
by weight of the 
mineral oil. 

Addition to food 
not to exceed 1 
part per million. 


Substances Limitation* 

12-Hydroxy*tearlc add— —- 

Mineral oil__ — Addition to food 

not to exceed 10 
parts per mil¬ 
lion. 

Petrolatum_ — Complying with 

| 1212588. Ad- 
dltlon to food 
not to exceed 10 
ports per mil¬ 
lion. 

Phenyl-a-and/or phenyl- For use only. 
0 -naphthylomlne. singly or In 

combination, os 
antioxidant In 
mineral oU lu¬ 
bricants at a 
level not to ex¬ 
ceed a total of 

1 percent by 
weight of the 
mineral oil. 

Polybutene (minimum Addition to food 
average molecular not to exceed 10 
weight 80.000). parts per mil- 

. lion. 

Polyethylene__ Do. 

Polysorb&te 80..Complying with 

f 121.1030. Ax 

a thick e n I n g 
and stabilizing 
agent, at a level 
not to exceed 

2 percent by 
weight of lubri¬ 
cant. 

Sodium nitrite_...... For use only as a 

rust preventive 
In mineral oil 
lubricants at a 
level not to ex¬ 
ceed 3 percent 
by weight of the 
mineral oU. 

(b) The lubricants are used on food¬ 
processing equipment as a protective 
antirust film, as a release agent on gas¬ 
kets or seals of tank closures, and as a 
lubricant for machine parts and equip¬ 
ment in locations In which there is ex¬ 
posure of the lubricated part to food. 
The amount used Is the minimum re¬ 
quired to accomplish the desired tech¬ 
nical effect on the equipment, and the 
addition to food of any constituent iden¬ 
tified In this section does not exceed the 
limitations prescribed. 

(c) Any substance employed In the 
production of the lubricants described 
In this section that Is the subject of a 
regulation In this Subpart F conforms 
with any specifications in such regula¬ 
tion; and any substance that is not the 
subject of a regulation In this Subpart F 
conforms with the specifications, if any, 
prescribed by an order extending the ef¬ 
fective date of the statute for such sub¬ 
stance as an Indirect additive to food. 

§ 121.2551 Ethylcnc-ethyl nrrylnlr co¬ 
polymer* 

Ethylene-ethyl acrylate copolymers 
may be safely used to produce packaging 
materials, containers, and equipment In¬ 
tended for use In producing, manufac¬ 
turing. packing, processing, preparing, 
treating, packaging, transporting, or 
holding food. In accordance with the 
following prescribed conditions: 

<a> Ethylene-ethyl acrylate copoly¬ 
mers consist of basic resins produced by 
the catalytic copolymerization of ethy¬ 
lene and ethyl acrylate, to which may 
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have been added certain optional sub- 
stances to impart desired technological 
properties to the resin. Subject to any 
limitations prescribed in this section, the 
optional substances may Include: 

(1) Substances generally recognized as 
safe in food and food packaging. 

<2> Substances the use of which is 
permitted under applicable regulations 
In this Part 121, prior sanction, or 
approvals. 

(b) The ethyl acrylate content of the 
copolymer does not exceed 8 percent by 
weight unless It is blended with polyeth¬ 
ylene complying with 8 121.2510 or with 
one or more ethylcne-alkcne-1 copoly¬ 
mers complying with 8 121.2508 or with a 
mixture of polyethylene and one or more 
ethylcne-alkonc-1 copolymers, in such 
proportions that the ethyl acrylate con¬ 
tent of the blend does not exceed 8 per¬ 
cent by weight, or unless it is used In a 
coating complying with 8 121.2514 or 
8 121.2526. In such proportions that the 
ethyl acrylate content does not exceed 
8 percent by weight of the finished 
coating. 

<c) Ethylene-ethyl ncrylate copoly¬ 
mers or the blend shall conform to the 
specifications prescribed in subparagraph 
<1> of this paragraph and shall meet the 
ethyl acrylate content limits prescribed 
in paragraph (b) of this section, and the 
extractabllity limits prescribed in sub- 
paragraph <2> of this paragraph, when 
tested by the methods prescribed in 
8 121.2510. 

(1) Specifications —(I) Infrared fden- 
tification . Ethylene-ethyl acrylate co¬ 
polymers can be Identified by their 
characteristic Infrared spectra. 

<ti> Quantitative determination of 
ethyl acrylate content. The ethyl acry¬ 
late can be determined by the infrared 
spectra. Prepare a scan from 10.5 mi¬ 
crons to 12.5 microns. Obtain*a base¬ 
line absorbance at 11.6 microns and 
divide by the plaque thickness to obtain 
nhsorbance per mil. From a previously 
prepared calibration curve, obtain the 
amount of ethyl acrylate present. 

(lii) Specific gravity. Ethylene-ethyl 
acrylate copolymers have a specific 
gravity of not less than 0.920 nor more 
than 0.935. as determined by AJS.T.M. 
Method D-1505. 

(2) Limitations, (i) Ethylene-ethyl 
acrylate copolymers or the blend may be 
used In contact with food except as a 
component of articles used for packaging 
or holding food during cooking, provided 
they meet the following cxtractability 
limits: 

(а) Maximum soluble fraction of 1U 
percent In xylene after refluxing and 
subsequent cooling to 25* C. 

(б) Maximum extractable fraction of 
3.1 percent w T hen extracted with ethyl 
acetate at 50* C. 

fc> Maximum extractable fraction of 
5.5 percent when extracted with n- 
hexone at 50* C. 

<d) The provisions of paragraphs (b) 
and (c) (2) of this section are not appli¬ 


cable to ethylene-ethyl acrylate copoly¬ 
mers used In the formulation of ad¬ 
hesives complying with 8 121.2520. 

g 121.2555 Perfluorocarbon mini. 

Perfluorocarbon resins may be safely 
used as articles or components of articles 
used In producing, manufacturing, pack¬ 
ing. processing, preparing, treating, 
packaging, transporting, or holding food, 
in accordance with the following pre¬ 
scribed conditions: 

(a) Perfluorocarbon resins are pro¬ 
duced by the homopolymerization and/or 
copoiyinerizatlon of hcxafluoropropylene 
and tetrafluoroethylene. to which may 
have bee?, added certain optional sub¬ 
stances to impart desired technological 
properties to the resins. Subject to any 
limitations prescribed in this section, the 
optional substances may include: 

(1) Substances generally recognized 
as safe In food and food packaging. 

(2) Substances the use of which is 
permitted under applicable regulations in 
this part, prior sanctions, or approvals. 

(b) Perfluorocarbon resins shall con¬ 
form to the specifications prescribed in 
subparagraph (1) of this paragraph and 
shall meet the extractabllity limits pre¬ 
scribed in subparagraph (2) of tills 
paragraph. 

(1) Specifications —(I) Infrared ftfen- 
tiflcatton Perfluorocarbon resins can 
be identified by their characteristic in¬ 
frared spectra. 

<il) Melt viscosity . Perfluorocarbon 
resins have a melt viscosity of not less 


than 10‘ poises at 380* C. as determined 
by American Society for Testing Mate¬ 
rials Method D-1238-57T. Melt viscos¬ 
ity of the copolymers shall not vary more 
than 50 percent within ^-hour at 380* C. 

UU) Thermal instability index , The 
thermal instability index of the tetra- 
fluorocthylcne hemopolymer shall not 
exceed 50 as determined by American So¬ 
ciety for Testing Materials Method 
D-1457-56I*. 

<2) Limitations. Perfluorocarbon 
resins when extracted at reflux tem¬ 
peratures for 2 hours separately with 
distilled water, 50 percent ethanol in wa¬ 
ter. n-heptane. and ethyl acetate shall 
meet the following extractabllity limits: 

(1) Total extractives not to exceed 
0.2 milligram per square inch. 

<ii> Fluoride extractives calculated as 
fluorine not to exceed 0.03 milligram per 
square inch. 

§ 121.2556 Prfftfrval!vf«for«ioo(L 

Preservatives may be safely used on 
wooden articles that are used or in¬ 
tended for use in packaging, transport¬ 
ing. or holding raw agricultural products 
subject to the provisions of this section: 

<a) The preservatives are prepared 
from substances identified in paragraph 
<b) of this section and applied in 
amounts not to exceed those necessary 
to accomplish the technical effect of pro¬ 
tecting the wood from decay, mildew, and 
water absorption. 

(b) The substances permitted are as 
follows: 


Hat of suhataneca 

Copper-8-qulnol 1 nolatc. ...__ 

Mineral tplrltt______ 

Parnflln wax______ 


Petroleum hydrocarbon resin, produced by the homo- 
and copolymerization of dlcnea and olefins of the 
aliphatic, allcycllc. and monobcn/cnotd arylalkcnc 
type from distillate* of cracked petroleum stocks , 
Pentachlorophenol and It* sodium salt............. 

Host ns and rosin derivatives______ 

Zinc salt of sulfonated petroleum______ 


Limitation* 


Not to exceed 50 p.p.m, In th* 
treated wood, calculated as penta- 
chlorophcnol. 

Used singly or In combination to as 
to constitute not less than 50% of 
the solids. 

As provided In | 121.2502. 


§ 121.2557 Defaming agents used in 
ranting*. 

The dcfoaming agents described in this 
section may be safely used as com¬ 
ponents of articles intended for use In 
producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing. transporting, or holding food, sub¬ 
ject to the provisions of this section. 

(a) The defooming agents arc pre¬ 
pared as mixtures of substances de¬ 
scribed in paragraph <d> of this section. 

<b) The quantity of any substance 
employed In the formulation of defam¬ 
ing agents does not exceed the amount 
reasonably required to accomplish the 
Intended physical or technical effect In 
the defoaming agents or any limitation 
further provided. 

(c) Any substance employed in the 
production of defoaming agents and 


which Is the subject of a regulation In 
this Subpart F conforms with any 
specifications in such regulation: and 
any substance that Ls not the subject of 
a regulation In this Subpart F conforms 
with the specifications, if any. pre* 
scribed by an order extending the effec¬ 
tive date of the statute for such sub¬ 
stance as an indirect additive to food. 

(d) Substances employed in the 
formulation of defoaming agents 
Include: 

(1) Substances generally recognized 
as safe In food. 

(2) Substances subject to prior sanc¬ 
tion or approval for use in defoaming 
agents and used in accordance with such 
sanction or approval. 

<3> Substances identified in this sub¬ 
paragraph and subject to such limita¬ 
tions as are provided: 
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I4*t of fubatanw* 


Llm t Utkin# 


n-Bufyl alcohol.. 
trrt>Hut)) ileohoL. 

Rulv I -—.—.« 

Castnr r.u. wliataJ. ainmonJum, 
t*taMdiOTi, or sodium salt. 

Otyl alcohol- - .. . - 

Cyclobe xane. 


Cyclohcianol..— 

Pirlhyleiv flycol monolauraU 
Thethjkme clyool mduo*U‘ajr*ts.. 
Dlmrn r.nl l r users of un»r»ta> 
nit*4 On tuty add# derived 
from: 

Animal and vrceiahV) fat# and 

ml#. 

Tall oil. 


For use only al 
levels not to ex¬ 
ceed 0.1% by 
wetyhi of total 
coating solid#. 


liinropylrnc y|. 

Ktnyl alaohot..._ 

Fat# and oil* derived (Turn an im al 
or vffetabl# sown**. 

Fatty adds derived from animal 
or reyetabWi f»u and oils, 
and unit# of such acids, tingle 
or mixed, m follow*; 
Aluminum. 

Ammonium, 

Calcium. 

Maple Jiun, 

Poiaaiium. 

Sodium. 

»nc. 

Formaldehyde-. 


Olyccryl mooo-Uhydroiyxtea- 


Cllycrry! monortearat#.. 
Menu*. 


For use as prwerra- 
tlv# of defoanver 
only. 


Hexylene tlyool (2-H>clbyl-2,4* 
ptntanedm). 

Iaobaty) aloolwol- 

Isopropyl alcohol..— 


Lecithin hydrorylated- 

Methyl aloubol... 

MeU» UvUtilt#*... 

Methyl eater* of buy acid# 
derived from animal or vefeU- 
b)e fist# and oil#. 

Methyl olrat#-..... 

Methyl palmiUie.... 

Mineral oil. 

Mtutardfcrd oll.sulLted, am* 
monlutu, potassium, or so¬ 
dium salt 
Myristtl ali 
Naphtha... 

F-NapfctboL 

Norryl phenol- 

Odor Was ltefct (* troieum 
hydrocarbons 
Oleic add. Millated. aminortain. 

potassium. or sodium salt 
rarachloromotacTcsol- 


Peanut oil,stilNt#d. ammonium, 
potamium. os sod hint salt. 
Petrolatum. 


For use as preserva¬ 
tive of defoamsr 
only. 

Aj dc finrd In 
1121.3804. 


For use as ptwem- 
Ure of defooinsr 
only. 


Pin# oil... 

polyethylene.— 

Polyethylene, oxidised.. 

polyethylene sly col Q00) dttau- 

mttt. 

Polyethylene glycol (400) dlob 
aafa. 

Polyethylene clycol WCO) dlob 
eat* 


Polyethylene irlyeol (400) 
of coconut oil fkttv arid*. 

Polyethylene flyool (400) 
ornate. 

polyethylene glycol (000) mono* 
oleate 

polyrthvlme glycol («O0) mono- 
ricdnoleate. 

Polyethylene glycol (400) mono¬ 
poly!?** butylene-polyoxypropyb 
eno-polyoiyrtbyWve glycol 
(min. mol. wt. >700). _ _ 

Polyoiyethrlated (min. 3 mob) 
cstyl itooaoL 

PotyoxjTtbyluted (min. 8 mots) 
otoyl alcohol. 

potyoxyethytated (min. 1.8 mob) 
Uidecy! alcohol. 

PolyoxyeUiyle-ne ( t ai n . 18 mob) 
f ff j f of rosin. 

Polyoxyethylene (min. 8 mob) 
monocle* te. 

Potyoiyrthylrsie (30) socbltan 
monolaurate. 

Polymyethylena GO) iofWUn 
trUUarata 


List of substance# 


Limitation# 


stearate .. 
(min. 30 


Polyoiypropylsoe glycol (min. 
mol. wt. 300). 

Polyoxyiaopyleoe (into. 30 mob) 
olsata butyl ether. 

Polyoxytiropyhme-polyotyetbyV 
one glycol (mta. mot wt. 1,000). 

Folyoxypropylene fmtn. 40 mots) 
stearate butyl ether. 

Polj*t rbate <W conforming to 
Ihe identity pro«rrit*d in 
1121.100. 

Polysorbate 80 ................_ 

PoUjSuiu jicntachloropbenate— 


Potassium trirhloropbenale- 

rropykna glycol maaoestsr of 
soybean oil fatty ackla. 

Propylene giytoi mcnooester of 
Ullow fatty adds. 

lUoobnm oil, »u Hated, 
ammonium, poUwium. or 
sodium salt, 

Rosin# and ro*tn derivatives.- 

8111m........... 

Bedlam 3^ncrcaptobcnxothlaxolr. 


Sodium pentachlorophmat*- 

Bodium UlcWoroplionalo—-- 


SorMtan moaostairat#. 

Borbitan trbtrnrote. 

Bjicnn oil, su listed, ammonium, 
polonium, or sodium salt. 

Etearyl alcohol—- 

Tall oil fatty adds. 

Tallow fatty add?, hydro* 
reflated or sulfaied. 

Taltow, nilfate<-l, ammonium, 
potassium, or sodium salt. 

THsthandanilno.. 

TftUnprojsanoUxntoc. 

Waxes, petrokum..- 


For use as prwrrva* 
tire of dotoamor 
only. 

For use as nrrwrvw 
tire of dofnainaf 
only. 


A# prodded In 
1*21.3992. 

For us# as pr ese r ve- 
tit# at drfaomer 
only. 

For use as rirwerra* 
live of deloanur 
only. 

For use a# preserva¬ 
tive olddooruer 
only. 


(e) The deloamlng agents are used as 
follows: 

(1) The quantity of defoamin* agent 
or agents used shall not exceed the 
amount reasonably required to accom¬ 
plish the intended efTcct. which is to pre¬ 
vent or control the formation of foam. 

(2) The defoaming agents are used in 
the preparation and application of coat¬ 
ings for paper and paperboard. 

§ 121.2558 l#opnrnHinlc petroleum Hy¬ 
drocarbon#, synlhellc. 


correction for any absorbance duo to the 
antioxidant*. The ultraviolet abaorbance 
ahull bo determined by the procedure de¬ 
scribed for application to mineral oil under 
Specification*** on page 60 of the Journal 
of the Association of Official Agricultural 
Chemist#. Vol. 45 (February 1962), disre¬ 
garding the last sentence or that procedure. 
For hydrocarbons boiling below 250* F., the 
nonvolatile residue shall be determined by 
A.8.TAI. procedure D-1353; for thoee boiling 
above 250* F„ AJ3.TJJ. procedure D-331 
shall be used. 

(b) Isoparafflnic petroleum hydrocar¬ 
bons may contain antioxidants author¬ 
ized for use in food in an amount not 
to exceed that reasonably required to 
accomplish the intended technical 
effect. 

(c) Isoparamnlc petroleum hydrocar¬ 
bons are used in the production of non¬ 
food articles. The quantity used shall 
not exceed the amount reasonably re¬ 
quired to acomplish the intended tech¬ 
nical effect, and the residual remaining 
in the finished article shall be the mini¬ 
mum amount reasonably attainable. 

g 121.2559 Xylcnc-formnidchyde resin# 
condensed with •M'-i#opropylidenc- 
diplicnol-epichltiroliydrin epoxy 
reftin*. 

The resins Identified in paragraph (a) 
of this section may be safely used as a 
food-contact coating for articles In¬ 
tended for use in producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food only o t the types Identified 
in S 121.2526(c), table 1, under cate¬ 
gories I. Et. VI, and vm, and only at 
temperatures not to exceed room tem¬ 
perature. in accordance with the follow¬ 
ing prescribed conditions. 

(a) The resins are produced by the 
condensation of xylene-formaldehyde 
resins and 4,4 r -isopropylidenedlphcnol- 
eptcblorohydrin epoxy resins, to which 
may have been added certain optional ad¬ 
juvant substances required in the pro¬ 
duction of the resins or added to Impart 
desired physical and technical proper¬ 
ties. The optional adjuvant substances 
may Include substances identified In 
5 121.2514(b)(3), with the exception of 
paragraph (b) (3) (xxxi) and (xxxil) of 


Isoparaffinic petroleum hydrocarbons, 
synthetic, may be safely used in the 
production of nonfood articles Intended 
for use in producing, manufacturing, 
pocking, processing, preparing, treating, 
packaging, transporting, or holding food, 
subject to the provisions of this section. 

(a) The isoparafflnic petroleum hy¬ 
drocarbons, produced by synthesis from 
petroleum gases, consist of a mixture of 
liquid hydrocarbons meeting the follow¬ 
ing specifications: 

Boiling point 145*-600* F.. a# detcnnlnad 
by AB.T.M. Method D-86. 

Ultraviolet absorbance: 

2CO-319 millimicron#—1A maximum. 

320-320 millimicron*—0.08 maximum. 

330-350 mUllmicrona*—0.05 maximum. 

Nonvolatile residue 0.002 gram per 100 mil- 


that section. 

(b) The coating In the finished form 
in which it Is to contact food shall meet 
the following extractives limitations 
when tested by the methods provided 
in $ 121.2514(e): 

(1) The coating when extracted with 
distilled water at 180" P. for 24 hours 
shall yield total extractives not to exceed 
0.05 milligram per square inch of food- 
contact surface. 

(2) The coating when extracted with 
50 percent (by volume) ethyl alcohol in 
distilled water at 180° P. for 24 hours 
shall yield total extractives not to exceed 
0.05 milligram per square Inch of food- 
contact surface. 

g 121.2560 Poly -1, 4,7,10,13 - pentaaxa- 

lS-hydroxyhcxatlecanc, 


llllter# maximum. 

Synthetic iaoparaffinlc petroleum hydrocar¬ 
bons containing antioxidants thall meet the 
specified ultraviolet absorbance limit* after 


Poly - 1,4,7,10,l3-pentaaza-15-hydrox- 
yhexadecane may be safely used as a 
retention aid employed prior to the 
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sheet-forming operation in the manu¬ 
facture of paper and paperboard In¬ 
tended for use in contact with food In 
an amount not to exceed that necessary 
to accomplish the intended physical or 
technical effect and not to exceed 0 
pounds per ton of finished paper or 
paperboard. 

§ 121.2561 Esters of stearic and palmitic 
acids. 

The ester stcaryl palmltate or palmityl 
stearate or mixtures thereof may be 
safely used as adjuvnnts in food-pack¬ 
aging materials when used in accordance 
with the following prescribed conditions: 

(a) They are used or Intended for use 
as plasticizers or lubricants In polysty¬ 
rene intended for use In contact with 
food. 

(b) They are added to the formulated 
polymer prior to extrusion. 

(c) The quantity used shall not exceed 
that required to accomplish the Uitcndcd 
technical effect. 

§ 121.2562 Rubber article# intended for 
repeated use. 

Rubber articles intended for repeated 
use may be safely used In producing, 
manufacturing, packing, processing, 
preparing, treating, packaging, trans¬ 
porting. or holding food, subject to the 
provisions of this section. 

(a) The rubber articles are prepared 
from natural and/or synthetic polymers 
and adjuvant substances os described in 
paragraph (c) of tills section. 

(b) The quantity of any substance em¬ 
ployed in the production of rubber arti¬ 
cles Intended for repeated use shall not 
exceed the amount reasonably required 
to accomplish the intended effect in the 
rubber article and shall not be intended 
to accomplish any effect In food. 

<c> Substances employed in the prep¬ 
aration of rubber articles include the 
following, subject to any limitations pre¬ 
scribed: 

<1> Substances generally recognized as 
safe for use In food or food packaging. 

(2) Substances used in accordance 
with the provisions of a prior sanction 
or approval. 

(3) Substances that by regulation In 
this Part 121 may be safely used In rub¬ 
ber articles, subject to the provisions of 
such regulation. 

(4) Substances Identified in this sub¬ 
paragraph: Provided . hoioever , That any 
substance that is the subject of a regu¬ 
lation in this Subpart F conforms with 
any specifications in such regulation: 
any substance that is not the subject of 
& regulation in this Subpart F conforms 
with the specifications. If any. prescribed 
by an order extending the effective date 
of the statute for such substance as an 
indirect additive to food. 

U) Elastomers. 

Acrylonitrlle-butadtrne copolymer. 

Butadlcne-acrylonitrlle-cthylene glycol dl- 
methacrylate copolymers containing not 
more than 5 weight percent of polymer 
unit* derived from ethylene glycol di¬ 
methacrylate. 

Butadlene-scrylonltrlle-xnethacryllo acid 
copolymer. 

BuUdJene-styreno-meth acrylic odd co¬ 
polymer. 


Chlaroprcnc polymer*. 
Chlorotrifluorocthylcne-vtnylldene fluoride 
copolymer. 

Ethylene-propylcnc-dlcydopcntadlcno co¬ 
polymer. 

Iaobutylene-Uoprene copolymer. 

Polybutadiene. 

pojylsoprcne. 

Rubber, natural. 

SlUcone basic polymers as described In 
ASTM D-I41S-01T: 

SlUcone (SI) elastomers containing 
methyl group*. 

SlUcone (P*l) elastomer* containing 
methyl and phenyl groups. 

SlUcone (V&i) elastomers containing 
methyl and vinyl group*. 

BUloone (Fsl) elastomer* containing 
methyl and fluorine group*. 

SlUcone (PV»I) elastomers containing 
phenyl, methyl, and vinyl group*. 
Styrene-butadiene copolymer. 

(U) Vulcanization materials —(a) 
Vulcanizing agent. Sulfur, ground 
lb) Accelerators (total not to exceed 
1.5 percent by weight of rubber product >. 

2-Bcnzothlazyl - ft.AT-dlethylthlocarbamyl- 
sulfide. 

Benzoyl peroxide. 

1,3 -Bis(2-bonzothlAZolyimcrcaptometbyl) 
urea. 

N-fcrf-ButyI-2-benzothlmzole sulfanamide. 
Butyrsldehyde-snillne resin (iodine num¬ 
ber 070-705) 

Carbon dirulfldo -1,1' - raeth ylencdlplperl- 
dlnc reaction product. 

Copper dlmethyldlthlocarbamate. 
N-Cyclohcxyl-2-benzbthlnzole sulfcnamtds. 
Dlbcnzoyl-p-quinone dloxime. 
Dlbenzylamlne. 

Dl-ferf-butyl peroxide. 

Dibutyl xanthogen disulfide. 

2 4-Dlchlorobcnzoyl peroxide. 

Dlcumyl peroxide. 

N,N-Dlmethylcydohexy!amine *alt of dlbu- 
tyldlthiocarbamlc acid. 
2,6-Dlmcthylmorpholtne tblobenzotblszole. 
Dlpcn tame thy tenethiursm tetrasuiflde. 

Dl pheny lgus n Id 1 ne. 

Dlphcnylgusnldlne phthalate. 

1.3-Dlphenyl-2-thiourea. 

2J2'-DUhlobl*l be nzothl azole]. 
4.4*-Dlthlodimorphollne. 
A\N'-Dl-o-tolylguanldlne. 
Dl-o-tolylguanldlne salt of pyrocatechol 
borate. 

Ethylcnedlamlne carbamate. 

Heptaldchyde-aniline resin (Iodine number 
430-445). 

Hexamethylenetetramine. 

2-Mercaptobenzothlazole. 

2-McrcnptotmJdazollne. 

2-Mercaptothlazoline. 

N-Oxydlethylenc - bcnzothlazolc-2-sulfen- 
amldo. 

Plpcrldlnlum pcntamethylencdlthlocarba- 
mat*. 

Potassium pcntamethylenedtthlocar- 
b ornate. 

p-Quinono dloxime. 

8odlum dlbutyldlthlocarbamate. 

Sodium dlmethyldithlocarbnmate. 
Tetrmbutylthluram monosulfide. 
Tetraethylthiuram disulfide. 
Tetromethylthlurom monosulflde. 

Thlram (tetrsmethylthluram disulfide). 
Trlethylenetetramlne. 
1,3.5-Trletbyl-hcxnhydro-J-trlaxlne (trl- 
cthy ltrlmethy lenctrlamlne). 
Trlphenylguanldlne. 

Zinc butyl xanathate. 

Zinc dibenzyl dithiocarbnmate. 

Zinc dlbutyldlthlocarbamate. 

Zinc diethyldtthlocarbamate. 

Zinc 2-mercaptobcnzothlaxole. 

Zlram (zinc dlmethyldithlocorbamate). 


(c) Retarders <total not to exceed JO 
percent by weight of rubber product ). 

Cynnogu&nldlne. 

Pbthallc anhydride. 

Salicylic acid. 

<d) Activators (total not to exceed 5 
percent by weight of rubber product >. 

Dlethylamlne. 

Fatty acid amines, mixed. 

Fatty acid*. 

Magnesium carbonate. 

Magnesium oxide, light and heavy. 

Olclc acid, dibutylamlne salt (dlbutylam- 
montum oleate). 

Stannous chloride. 

Tall oil fatty add*. 

Tetraehloro-p-benzoqulnone. 

Triethanolamine. 

Zinc salt* of fatty add*. 

(ill) Antioxidants and antiozonants 
(total not to exceed 5 percent by weight 
of rubber product ). 

Aldol-a-naphthylumlne. 

Alkylated (C, and/or Cj phenols. 

N - Alkyl (Ci>-CiO - 1,3 - propancdiamlne- 
NJi'JN'-xrlnctUc add. 

BHT (butytmted hydroxy toluene). 
Butylated. styrenated crwsols. 
4.4’-ButylldlnebU<6-ferf-buty!-m-cre*o1). 
N-Cyclohcxyl - N’ -pheny lphcnylcncdlamlno. 
p.p-Dlamlnodlphenylmethane. 
2.5-Dl-fcrf-amylhydnxjulnone. 
DiaryJ-p-phcnylenediamine. where the aryl 
group may be phenyl, tolyl. or xylyl. 

22 -Dl - ferf - butyl -4.4' - Isopropylidcncdl- 
phcnol bla(p-nonylphcnyl) phosphite. 
2.u-DI-ferf-butyl-p-phenylphenol. 

1.2- D1 hydro-2.2.4 - trlmcthyl - 6 - dodccyl- 
qulnollne. 

1.2- Dl hydro-2,2.4 - trlmcthyl - 6 - ethoxy- 

quinoline. 

1.2- Dihydro • 22.4 - trlmethylqulnollne, 
polymerized. 

1.2- Dihydro-2,2,4-trlmcthyl - 6 - phtnyl- 
qulnollne. 

4.4' -Dlmethoxydt phenylsmlne. 

4 6-Dlnonyl-o-creaol. 
M.N‘-Dloctyl-p-phenytenedtsmlne. 
DLphenylamlne-scetone resin. 
Dlphenylamlne • acetone • formaldehyde 
resin. 

NAf'-Dlphenytethylenedlamlne. 

N ^'-DlcailcylnlpropylcnedlJimlne. 
NAf'-Dl-o-tolylethylcnedtamlne. 
Hydroqulnone monobenzyt ether. 
iBopropoxydlphonylamlne. 

N - Isopropyl - N' - phenyl- p - pheny lenedla- 
mlne. 

22* - Mcthylenebl*(<5 - ferf - butyl-4-ethyl- 

phenol). 

2.2' - Methylenebls(4 • methyl - 0 - ferf - 
butylphcnol). 

2.2*-Methylcnebla(4-methyl - 6 - nonytphe- 
nol). 

Monooctyl- and dloctyldl phenyl amine. 
NAT'-Dl-ZJ-naphthyl-p-phcnyienedi amine. 
Phenyl-a-nsphthylamlne. 
Phcnyl-0-naphthylamlne. 

Phenyl-0-nsphthjlamlne-acetone aromatic 
amine resin (average molecular weight 
GOO: nitrogen content 5 2 percent). 
o- and p-Phcnylphenol. 

PolybutyUted (mixture) 4,4'-lsopropyl- 
ldenedlphenol. 

Sodium pentnchlorophenate. 

Styrenated phenol. 

4.4’-Thlobl* (6-(erf-butyl-m-cre*oi). 
Tolucne-2.4-dlamlne. 

N-o-Tolyl-AT-phcnyl-p-phenylenedUmine. 
p(p-Tolyt*ulfanllamlde)dlphenylamlne. 
Tri( mixed mono- and dlnonylphenyl) 
phosphite. 
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(lv) Plasticizers (total not to exceed 
30 percent by weight ol rubber product ). 

n-Amyl n-decyl phthalate. 

Butylocctyl rlcinoleata. 

Butyl l&urat*. 

Butyl oleate. 

Butyl atearate. 

Calcium stearate. 

Caator oil. 

Coumarone-lndene ro&lna. 

Dibenzyl adipate. 

Dlbutoxyethoxycthyl adipate. 

Dibutyl phtbalate. 

Dibutyl acbacate. 

Dldecyl adlpato. 

Dtdecyl phtbalate. 

Dllaodecyl adipate. 

Dllaodecyl phtbalata. 

Diiaooctyl adipate. 

DUaooctyl aebacate. 

Dloctyl adipate. 

D1 octyl phthalate. 

Dtoctyl aebacate. 

Dlpcntene realn. 

Diphenyl ketone. 

Patty acid a. 

Patty aclda, hydrogenated. 

Lanolin. 

a-MethyUtyrcne-tlnyl toluene copolymer. 
Mineral ott. 

Mon tan wax. 

n-Octyl n-decyl adipate. 

n-Octyl n-decyl phthalate. 

Petrolatum. 

Petroleum hydrocarbon realn (cyelopen- 
tadlene type), hydrogenated. 

Petroleum hydrocarbon realn (produced by 
the homo- and copal ymcrlxatlon of 
dlenea and olefins of the aliphatic, all- 
cyclic, and monobenaenold arylalkene 
type* from dlatLUatea of cracked petrol¬ 
eum Blocks). 

Petroleum oil. sulfonated. 
Phenol-formaldehyde realn. 

Pine tar. 

Polybutene. 

Polystyrene. 

Propylene glycol. 

Rapesecd oil vulcanized with rubber mak¬ 
er's sulfur. 

Rosins and rosin derivatives Identified In 
| 121.2520(c) (6). 

Soybean oil vulcanized with rubber mak¬ 
ers* sulfur. 

Styrene-acrylonitrile copolymer. 

Terpene resins. 

Triethylene glyool dlcapmto. 

Triethylene glycol dlcaprylate. 

Waxes, petroleum. 

Xylene (or toluene) alkylated with dlcyclo- 
pentodlene. 

(v) Fillers. 

Aluminum hydroxldo. 

Aluminum silicate. 

Asbestos fiber, chryaotlle or croddoiltc. 
Barium sulfate. 

Carbon black (channel process or furnace 
combustion process; total carbon black 
not to exceed 50 percent by weight of 
rubber product; furnace combustion 
black content not to exceed 10 percent 
by weight of rubber products Intended 
for use In contact with milk or edible 
oils). 

Cork. 

Cotton (floe, libers, fabric). 

Mica. 

Nylon (floe, fibers, fabric). 

Silica. 

Titanium dioxide. 

Zinc carbonate. 

Zinc sulfide. 


RULES AND REGULATIONS 

<vi> Colors (total not to exceed 10 
percent by weight of rubber product ). 

Chrome oxide (Cr,0*). 

Copper phthalocyanlne. 

Iron oxide. 

Phthalocyanlne. 

Pigment red 38, Color Index No. 21120 
(I960). 

Titanium dioxide. 

Ultramarine blue. 

Zinc chromate. 

(vii) Lubricants (total not to exceed 2 
percent by weight of rubber product ). 

Polyethylene. 

Sodium stearate. 

(rlil) Emulsifiers . 

Patty add salts, sodium or potassium. 
Naphthalene sulfonic add-formaldehyde 
condensate, sodium salt. 

Rosins and rosin derivatives identified In 
| 121.2520(c)(5). 

Sodium decylbennenssulfonate. 

Sodium dodccylhenzeneaulfonats. 

Sodium lauryl sulfate. 

Tall oil mixed soap (calcium, potassium, 
and sodium). 

<ix) Miscellaneous (total not to ex¬ 
ceed 5 percent by xcight of rubber prod¬ 
uct). 

Animal glue as described in I 121.2534. 
Axodi carbon amide as chemical blowing 
agent. 

2-Anthraqulnone sulfonic add sodium 
salt for use only as polymerization In¬ 
hibitor In chloroprene polymers and not 
to exceed 003 percent by weight of the 
chloroprene polymers. 
n-Butyilithium for use only as polymeriza¬ 
tion catalyst for polybutadiene. 
4-ferf-Butyl-o-thlocresol as peptizing 
agent. 

tert -Butyl peracetate. 
p- f erf-Bu tylpyroca techol. 

Dialkyl (C t -C,*) dimethyliunmonlum chlo¬ 
ride for use only as a flocculating agent 
In the manufacture of silica. 

Dl- and triethanolamine. 

Dodccyl mercaptan Isomers, single or 
mixed. 

2-Elhoxyethanol. 

Iodoform. 

Polyethylene glycol (molecular weight 

fl.OOO). 

p-Menthane hydroperoxide. 

4,4 * -Oxy b Is (be nzenesulf onhy dnudde ) as 

chemical blowing agent. 

Phenothlazlne. 

Potassium persulfate. 

Sodium formaldehyde tulfoxylate. 

Sodium polysulfide. 

Sodium nitrite. 

Sodium salt of ethylenedlamlne tetraacetlc 
acid and glycine. 

Sodium sulfide. 

Bfcyrene monomer. 

Tall oil. 

Thloxylcnols as peptlztng ngenU. 

Zinc 4-ferf-butylthlopheante as peptizing 
agent. 

(d) Rubber Articles Intended for use 
with dry food are so formulated and 
cured under conditions of good manu¬ 
facturing practice as to be suitable for 
repeated use. 

Ce) Rubber articles intended for re¬ 
peated use in contact with aqueous food 
shall meet the following specifications: 
The food-contact surface of the rubber 
article In the finished form In which it 


is to contact food, when extracted with 
distilled water at reflux temperature, 
shall yield total extractives not to exceed 
20 milligrams per square inch during the 
first 7 hours of extraction, nor to exceed 
X milligram per square inch during the 
succeeding 2 hours of extraction. 

(f) Rubber articles intended for re¬ 
peated use in contact with fatty foods 
shall meet the following specifications: 
The food-contact surface of the rubber 
article in the finished form in which It 
is to contact food, when extracted with 
n-hexane at reflux temperature, shall 
yield total extractives not to exceed 175 
milligrams per square inch during the 
first 7 hours of extraction, nor to exceed 
4 milligrams per square Inch during the 
succeeding 2 hours of extraction. 

§ 121.2363 Ultramarine blue. 

Ultramarine blue mfty be safely used 
as a component of articles intended for 
use in producing, manufacturing, pack¬ 
ing, processing, preparing, treating, 
packaging, transporting, or holding food 
in accordance with the following pre¬ 
scribed conditions: 

(a) It is used as a colorant In the 
manufacture of the following articles: 

(1) Flexible, semirigid, and rigid plas¬ 
tic materials. 

(2) Textiles and textile fibers as pro¬ 
vided in 5 121.2535. 

(b) The quantity used shall not exceed 
the amount reasonably required to ac¬ 
complish the intended effect, 

g 121.2364 LReacrvcdl 

§ 121.2565 Chromic chloride complexes. 

Myrlsto chromic chloride complex and 
stearato chromic chloride complex may 
be safely used as release agents in the 
closure area of packaging containers In¬ 
tended for use in producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions 
of this section: 

(a) The quantity used shall not ex¬ 
ceed that reasonably required to accom¬ 
plish the intended technical effect nor 
exceed 7 micrograms of chromium per 
square inch of closure area. 

(b) The packaging container which 
has its closure area treated with the re¬ 
lease agent shall have a capacity of not 
less than 120 grams of food per square 
Inch of such treated closure area. 

§ 121.2566 Antioxidant* and/or *4»bi- 
I fixers for polymer*. 

The substances listed in paragraph (b) 
of this section may be safely used as 
antioxidants and/or stabilizers in poly¬ 
mers used in the manufacture of articles 
or components of articles intended for 
use in producing, manufacturing, pack¬ 
ing, processing, preparing, treating, 
packaging, transporting, or holding food, 
subject to the provisions of this section: 

Ca) The quantity used shall not ex¬ 
ceed the amount reasonably required to 
accomplish the Intended technical effect. 

(b) List of substances: 
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7.0- Bl*( l-cnNhy lhvfita* 
Aficy\)’gxtwrt. 


4,4'*nntylrieD®Ms(6* 

(rr(«bUljrl-**-CW«K’l). 


r»!dam 

Calcium rUwrale. 

4,4 4 'i: WMnMn> 
MjttHTjdobrxyJ- 


iY,.V-I>iphenjrJlliW>- 


Mftpvwriun) xaUcyki*-- 


4,4' Methylenebb <X0- 
<ll«rt-butylpt>«Doi). 


2»2*«M etfiy Im*t>l»(6-(1- 

» eth y Icy dobexy I) - 
fHsr«wl|. 


Limitation! 


For a so only at levels not to 
eteeod OJ percent by weight 
of polymers cumplyto* with 

8 121.2101. 131 m and 121.- 
10: /*r(* did, Tliat the Ito- 
Uhod f olrroers contort food 
only of u># types Idoatlflwl 
In | l«.?6»(c). UN* 1 under 
ceterorv* I, II, IV-B, VI, 
•nd VIII. 

For use only' 

1. At provided In (ft 121.2530 
Hid 171.2692. 

3. At level* no< to «cw! 
01% by weight of poly, 
crapy In* com ply Inc with 
ft 17IJtH)l end fur use t 
Writ not U> exceed 0.3% 
by wefpht of polyethylene 
corn ply hur with ft ! 21.2610. 
provided that the ftnlehod 
polypropylene and poly¬ 
ethylene contact food only 
of the types Identified In 
ft 121.2536(e). table I. un¬ 
der roterorie* 1,11, Vl-Il, 
and VUL 


XT— Continued 


For use only at levels not to 
rtccnd 0.1 nrrcmt by weieht 
of olefin nwymers romptytag 
wHli || 131.2601, 131 2508, 
and 121 7510; Prmidtd, That 
the ftnbhrd polymers con¬ 
tact food only of the types 
Identified In 1 121.28»rc), 
table l t under catercrtes I, 

II. IV-B, VI, VII-H, aud 
V1IL 

For uaecrdyt 

At levels not to exceed 01 
prreent by weight of 
pclyrlnyl chloride; <w 
At lorrls not to cxoccd 0,5 
percent by weight of vtnyl 
chlorlde-vtnyl ncetate co¬ 
polymer* containing not 
more than 30 molar percent 
of vinyl newt at*. 

For ua* only In rigid polyvinyl 
chloride provided that total 
salicylate* (orientated as the 
add) do not axesed 0.3 por¬ 
tent by weight of the 
polymer. 

For ns* only: 

1. As provided In ft 131.2630. 

2. At levels not to exceed 
0,23 portent by weight of 
petrolenm hydrocarbon 
resins used In compliance 
srlth regulations In this 
Buhpart F. 

1. At lorsif not to exceed 
0,25 i*r**nt by wvlght of 
torpene resins used In 
compliance with regula¬ 
tions la this Subpart F. 

A At levels not to exceed 
03 percent by weight of 
polyethylene complying 
with ft 121.2510.provUed 
Unit the polyethylene 
•nd brodtset contorts 
foods only of Uh* types 
Identified In cntegxaie* 

I, II- IV-B. VL VII U, 
ami VIII in Ublo L 
| !21.232fi(c). 

6. At levels trot to exceed 
0.5 percent by weight of 
poiy butadiene used In 
rubber articles comply. 
Ing with ft Bt 2607. pro- 
vldod that the rubber 
end product contacts 
foods only of the types 
Identified In catiwnrtes 

1.11. IV B.VLV1I-B, 
and VII f In table !, 

| I7l.2fi?6(e). 

For use only: 

I. As prov ided In ft 121 JAM, 

X At levels not to exceed 
0-2% by weight of poly¬ 
ethylene complying with 
ft 131JS10, provided that 
the flnksihed tKilycthylcno 
contacts foo ts only cf tbs 
type blsottfied In 1171.* 

2A36(c), table 1, under 
esugurtes I, IL VI-U, 
and vni. 


renucrythrltol and Us 
ft oar ate ester. 


Sorlitan mooGrtearate. 

4.4'-Th|oMs(«-4rrf- 

butyl-TO-crcsol). 


TbWIproplonlc add. 
I^^-Trimrlhyl-2.4,6- 
trtn l3,A-di-lrrMrxityl- 
4-hydroxybemyl) 


limitations 


For use only—Continued 
X in polyrtliytont comply- 
lag with ft 171JM0, pro- 
vvdot that tha Bnlahod 
pdysthylsoo contacts 
foods only of the types 
Identified la « 121..'626 
(c), table 1, undar cate¬ 
gories III. 1 V. V. VI-A, 
VII. an l IX. and only at 
temperatures not to ex- 
cor*I room temperature 
and furUMtr provided that 
porcantage concentration 
of tho antioxidant in the 
iwl.v ethy lens, w hon raultl- 
plisd by the thick n«*» in 
inches of tbs finish**) 
polyethylene, shall not be 
pooler than XXXA 
For use only In rigid polyvi¬ 
nyl chloride provided that 
the total amount of penta- 
erythritol and/or pontoo- 
rythritol si vara to (calculated 
as free petiuerythrltol) does 
not exooed 6.4 pwront by 
arsftght of tho polymer. 
Conforming to the identity pro- 
scribed In 1121.1029. 

For uae only: 

I. As provided In ft} 121.2630 
and 131.2662. 

X At levels not to exceed 
0.26% by weight of poly¬ 
ethylene complying with 
1121.1510. provided that 
the specific gravity of the 
polyethylene is not less 
than 0.930 and further 
provided that tbe finished 
polyethylene contacts food 
only of tag types identified 
In |121J£36<e). Ublo I 
under cal eg arks L II, 
VI-D, and VIII. 


Trifmlied 
dUsonylphenyl) phos¬ 
phite (which may 
contain not more 
than 1% by weigh! 
of tniscprofianoia- 
minei. 

Trki 2-roethyM-hy- 
drox y -Mrrf-bu t y 1- 
phenyl) butane. 


Zinc salicylate. 


Zinc stearate-.... 


For use only: 

L At keels not to exceed 
0.5 percent by weight of 
polymers ever pi nylon 
resins Identified in 
ft 12I.25CE. 

X At levels not to exceed 
1 percent by weight of 
nylon trains Identified In 
1121JM2. 


For UM only; 

1. At levels not to exorrd 
9.25 percent by weight of 
poJymr/s used as pro¬ 
vided in 1 121.2571. 

7. At levels not to exceed 
0.2’ percent by weight of 
olefin and/nr vinyl chlo¬ 
ride pdyrners used Ml 
articles that contact food 
of the types Identified In 
ft 131 sake), uble I, 


>d«r tyrwa I, II, IV-B, 
VI-B. Vil-B. and VIIL 
3. At leva’* nut to exceed 
0.1 percent by we ght of 
olefin and.tar vinyl chlo¬ 
ride fsdymrrsuiwd In 
article* thvt coni ex food 
of the types identified In 
|13l mi.Uble), 
under types III, IV-A, 
V. VI-A. VI-O. VU-A. 
and IX.* Frond**. That 
such articles are mi used 
for nicking or holding 
food during cooking 
For use only tu rtgi polyvi¬ 
nyl chloride provided that 
total salicylates (calculated 
as tho add) do not exceed 
0 J perron by weight of 
the polymer. 


§ 121.2567 Watcr-maolablc hydroxy- 
ethyl cellulose film. 

Water-insoluble hydroxyethyl cellulose 
film may be safely used for packaging 


food in accordance with the following 
prescribed conditions: 

(a) Water-insoluble hydroxyethyl cel¬ 
lulose film consists of a base sheet manu¬ 
factured by the ethoxylation of cellulose 
under controlled condition*, to which 
may be added certain optional substances 
of a grade of purity suitable for use in 
food packaging as constituents of the 
base sheet or as coatings applied to im¬ 
part desired technological properties. 

<b> Subject to any limitations pre¬ 
scribed in this Part 121, the optional sub¬ 
stances used In the base sheet and coat¬ 
ing may include: 

(1) Substances generally recognized 
as safe in food. 

(2) Substances permitted to be used 
in water-insoluble hydroxyethyl cellulose 
film by prior sanction or approval and 
under conditions specified in such sanc¬ 
tions or approval, and substances listed 
in ft 121.2001. 

(3) Substances that by any regula¬ 
tion promulgated under section 409 of 
the act may be safely used as compo¬ 
nents of water-insoluble hydroxyethyl 
cellulose film. 

(4) Substances identified in and used 
incompliance with ft 121.2507(c). 

<c) Any substance employed in the 
production of the water-insoluble hy- 
droxycthyl cellulose film described in 
this section that is the subject of a regu¬ 
lation in this subpart P conforms with 
any specifications in such regulation; and 
any substance that is not the subject of 
a regulation in this subpart F conforms 
with the specifications, if any, prescribed 
by an order extending the effective date 
of the statute for such substance as an 
indirect additive to food. 

§121.2.768 Guar gum. modified. 

Guar gum that has been modified 
by treatment with /s-dicthylaminocthyl 
chloride hydrochloride may be safely used 
as a retention aid and/or drainage aid 
employed prior to the sheet-forming op¬ 
eration in the manufacture of paper and 
paperboard intended for use in contact 
with food. 

§ 121.2369 Ilcainotin nnd polymeric 
coatings for polyolefin film*. 

Resinous and polymeric coatings may 
be safely used as the food-contact sur¬ 
face of articles intended for use in pro¬ 
ducing. manufacturing, packing, proc¬ 
essing, preparing, treating, packaging, 
transporting, or holding food, in ac¬ 
cordance with the following prescribed 
conditions: 

(a) The coating is applied as a contin¬ 
uous film over one or both sides of a 
base film produced from polypropylene 
as defined in 1 121.2501, polyethylene as 
defined In ft 121.2510, or ethylene-aikenc- 
1 copolymers as defined in ft 121.2508. 

(b) The coatings are formulated from 
optional substances which are: 

(1) Substances generally recognized 
as safe for use in or on food. 

(2) Substances the use of which is 
permitted under applicable regulations 
in tills part, by prior sanctions, or 
approvals. 


No. 347-17 
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(3) Substances Identified In this sub- 
paragraph and subject to such limita¬ 
tions as are provided: 

List of substances Limitations 

(I) Resins and polymers: 

Acrylic acid polymer 
and lie ethyl or 
methyl eater*. 

Acrylamide copolymer- 
tzed with ethyl acry¬ 
late and/or styrene 
and/or methacrylic 
acid, and the copol¬ 


ymer subsequently 
reacted with formal¬ 
dehyde and butanol. 
Butadiene-acryloni¬ 
trile copolymer 
Butadlone-acrylonl- 
trile-*tyrenc ter- 
polymcr. 

Butyl rubber_ 

2-Eihythexyl acrylate 
copolymcrized 
with one or more 
of the following: 

Acrylonitrile-- 

Itaconlc acid-1— 

Meth acrylonitrile — 
Methyl acrylate...— 
Methyl methacrylate. 
Mel amine-formalde¬ 
hyde ae the basic 
polymer or chem¬ 
ically modified with 
methyl alcohol. 
MethacryUc acid and 
it® ethyl or methyl 
esters copolymer¬ 
ized with one or 
more of the fol¬ 
lowing : 

Acrylic acid-- 

Ethyl acrylate- 

Methyl acrylate- 

a-Mrthyl styrene poly¬ 
mer. 

Polyamide resins, de¬ 
rived from dimer¬ 
ized vegetable oil 
acids (containing 
not more than 20% 
of monomer acids) 
and cthylenedla- 
mlne, a® the basic 
resin. 

Polyester resins formed 
by reaction of 
one or more of the 
following poly ba¬ 
sic acids and 
monobasic acids 
with one or more 
of the following 
polyhydrlc alco¬ 
hols: 

Polybaslc acids: 

Adipic . 

Dimerized fatty 
acids derived 
from: 

Animal, marine, 
or vegetable 
fata and oils. 

Tall oil- 

Pumarlc-- 

Isopbthalic_ 

Maleic_ 

o-Phthallc ....... 

Sebaric .......... 

Terephthallc .—- 
Trimellitlc ....... 

Monobasic acids: 
Patty acids de¬ 
rived from: 

Animal, marine, 
or vegetable 
fats and oils. 

Tall oil. 


List of substances 
Polyhydrlc alcohols: 
1,3-Butylene gly¬ 
col. 

Diethylene glycol.. 
D1 propylene glycol. 

Ethylene glycol- 

Glycerol__—. 

Mannitol-— 

a - Methyl gluco- 
slde. 

Pentaerythrltol ... 
Propylene glycol... 

Sorbitol_ 

Trlmcthylol eth¬ 
ane. 

Trimethylol pro¬ 
pane. 

Polystyrene--- 

Polyvinyl acetate-— 

Polyvinyl chloride..... 
Styrene copolymer¬ 
ized with one or 
more of the fol¬ 
lowing : 
AcrylonitrUe. 
a-Methyl styrene. 
Styrene - isobutylene 
copolymer. 

Vinyl chloride-acetate, 
hydroxyl - modified 
copolymer or maleic 
acid - modified co - 
polymer. 

Vinyl chloride copo¬ 
lymerized with one 
or more of the fol¬ 
lowing: 
Acrylonitrile. 

Vinyl acetate. 
Vlnylldene chloride. 
Vlnylldenc chloride co- 
polymerlxed with 
one or more of tho 
following: 

Acrylic acid and lta 
methyl, ethyl, pro¬ 
pyl. butyl, or octyl 
esters. 

Acrylonitrile. 

Itaconlc acid. 
MethacryUc acid and 
1U methyl, ethyl, 
propyl, butyl, or 
octyl esters. 
Methucrylonltrlle. 
Vinyl chloride. 

(11) Plasticizers: 

Acetyl tributyl cltrste. 
Acetyl triethyl citrate. 
Butyl phthalyl butyl 

glycol ate-- 

Butyl stearate-— 

Dibutyl neb®cate- 

Diethyl phthalate- 

2-Ethylhexyl diphenyl 

phosphate--- 

Ethyl phthalyl ethyl 

glycol ate--- 

Glycerol monooleatc— 

Glycerol triacetate- 

Triethyl citrate- 

(ill) Adjuvants (release 
agents, waxes, and 
dispersants): 

Acetone .......-- 

Amides (unsubsti¬ 
tuted) of fatty adds 
from vegetable or 
animal oils. 

ft-Butyl acetate....— 

n-Butyl alcohol- 

Candcllllu wax- 

Camauba wax- 

Ethyl acetate-...... 

Patty acids from vege¬ 
table or animal oils 
and their aluminum, 
ammonium. calci¬ 
um. magnesium, and 
sodium salts. 


For use only in 
coatings for 
polyolefin films 
that contact 
food at temper¬ 
atures not to 
exceed room 
temperature. 


Limitations List of substances Limitations 

Hexane ..........—~ 

Methyl ethyl Icetone— 

Petroleum waxes con¬ 
forming to specifica¬ 
tions included in a 
regulation In Sub- 
part F in this part or 
in an order extend¬ 
ing the effective date 
of the food additives 
amendment for use 
of petroleum waxes 
as an indirect addi¬ 
tive to food. 

Sodium dioctyl sulfo- 
succlnate. 

Sodium dodecyibcn - 
zcnesulfonate. 

Sodium lauryl sulfate. 

Sorbltan and sorbitol 
esters of fatty adds 
from vegetable or 
animal oils. 

Spermaceti wax-... 

Tetrahydrofuran-- 

Toluene .....—.—— 

(c) The coating in the finished form in 
which it is to contact food, when ex¬ 
tracted with the solvent or solvents char¬ 
acterizing the type of food, and under 
conditions of time and temperature 
characterizing the conditions of its In¬ 
tended use as determined from tables 1 
and 2 of 5 121.2526(c). shall yield net 
chloroform-soluble extractives not to ex¬ 
ceed 0.5 milligram per square inch of 
coated surface. 

g 121.2570 Elhylenc-vtnyl occlalc co¬ 
polymers. 

Ethylene-vinyl acetate copolymers 
may be safely used as articles or compo¬ 
nents of articles intended for use in pro¬ 
ducing, manufacturing, pocking, process¬ 
ing. preparing, treating, packaging, 
transporting, or holding food in accord¬ 
ance with the following prescribed 
conditions: 

(a) Ethylene-vinyl acetate copolymers 
consist of basic resins produced by the 
catalytic copolymerization of ethylene 
and vinyl acetate to which may hove 
been added certain optional substances 
to impart desired technological or physi¬ 
cal properties to the resin. Subject to 
any limitations prescribed in this section, 
the optional substances may include: 

(1) Substances generally recognized as 
safe in food and food packaging. 

(2) Substances the use of which is 
permitted under applicable regulations 
in this Part 121, prior sanction, or 
approvals. 

(3) Substances Identified in 5 121.2514 
(b)(3) (xxv). (xxvi), (xxvU). (xxx). 
and Cxxxiii). 

(4) Erucamlde as identified In 
fi 121.2509. 

(b) Ethylene-vinyl acetate copolymers, 
with or without the optional substances 
described in paragraph (a) of this sec¬ 
tion. when extracted with the solvent or 
solvents characterizing the type of food, 
and under conditions of time and tem¬ 
perature characterizing the conditions of 
their intended use as determined from 
Tables 1 and 2 of 5 121.2526(c) of this 
Subpart P. shall yield net chloroform - 
soluble extractives corrected for zinc as 
zinc oleatc not to exceed 0.5 milligram 
per square inch of an appropriate 
sample. 
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§ 121.2571 (xkmponrntft of paper nntl 
paperboard in contact with dry food. 

The substances listed In this section 
may be safely used as components of the 
uncoated or coated food-contact surface 
of paper and paperboard Intended for use 
In producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing, transporting, or holding dry food of 
the type Identified In $ 121.2526(c). table 
1. under type VTII, subject to the provi¬ 
sions of this section. 

(a) The substances are used in 
amounts not to exceed that required to 
accomplish their intended physical or 
technical effect, and are so used as to ac¬ 
complish no effect in food other than 
that ordinarily accomplished by pack¬ 
aging. 

(b) The substances permitted to be 
used Include the following: 

(1) Substances that by f 121.2526 and 
other applicable regulations in this Part 
121 may be safely used as components of 
the uncoated or coated food-contact sur¬ 
face of paper and paperboard, subject to 
the provisions of such regulation. 

(2) Substances identified in the fol¬ 
lowing list: 


List of suhvtonew* 


Limitations 


Aluminum arul calcium *&lt* c.f 
K1 1 At C dye* on a mitotmio 


Colorant 


Ammonium nitrate. 

Amyloat... 

Barium meUloratr . 


.V, AT- D U<hydrosy*t hy l) Wuira- 
XflMt. 

Borxi..... 

Boric arid ... 

yI alcohol. 

Butyl beniyt phthalatc. 

('andolill* nvi...... 

Carbon latrachloddr.. 

Chloral hydrate... 

.V Cyctoheiyl-p-tolume sulfona¬ 
mide 

7,6-DW/rf-butyl bydrtiqttlnooe.. 

I >lctltanolamisM).^....... 

I Methylene glycol mono butyl 
ether. 

1 Methylene glycol manotiliyl 
atMT* 


For u» a* prwrra- 
tlr* tn matings 
and e»tiip 


For tun as pvwtrva- 
live m coatings. 
Do. 


rolyrocrl»llon Trac¬ 
tion control agent. 


ntrUiyfonatrloail_ 

l ,2- I>lh v<tro-2.3.4Hrtmethy 1 
quinoline, polymerU mI. 
N.N-l>tlsoprooanoUinldf of tal¬ 
low bitty acids. 


Antto&hiant tn coat¬ 
ings only. 


I roptMnyfcuntae.___ 

frrf-Dodceyl thioether of poly¬ 
ethylene glycol. 

Krucaniide (omcylamkW)_ 

Ktbyfcn* node__. 

Kthyleoe oxide uddocl of mono- 
d-ethylheiyl) ©-t>lxwph*t*. 
Fatty add (Cu-Cu) dkthonolo- 
nloa 

Fish oil filUy adds, hydro* 
RMiatcd. potassium salt. 

Formaldehyde.... 

jjjyccrjl inamxwpmt*..... 

11 r xuim-t hy fctwtet r amine. 


Fumigant tn siting. 


lleiyknt glycol (2-m*lhyl-2,4- 
pcrilanediol). 

Hydros hfotyl alcohol_ 

bogropanolanilne hydro- 

lsopropyl m- and jxrcool (thy¬ 
mol derived). 


Polymerisation 
cxoswllnlnnp agent 
for motetn, in¬ 
cluding oMtln. As 
n*u tntllrlng apot 
with rayrmo- 
chrumlc chloride 
com pU x and 
stearatoebromk 
chloride complex. 


I.Ut o>f substances 


Limitations 


1 laconic add_ ....__ 

Makk anhydrlde-dUsohutylane 
copolymer, ammonium or 
•odium salt. 

Melamine-formaldehyde modi¬ 
fied with: 

Alcohols {ethyl, butyl, 
leobutyi, (iropyl. or Iso- 

I > L 1 1.V Wi* t r tomtae. 

Imlno-bb-buty lamlxie. 
Imlno-Ms-et liylenelmtne. 

Ini Ino- bie-pmpy fomin*. 

Poly amine* inode by ro- 
•ctLng eth> IcsuMhjunme or 
mmetliykrtievlbunlne with 
dlchUmvthuXMi or di- 
cldoropropane. 

Ptilfoalue add. 

Tetmet hy lenppen tamlne. 

Trlet by kmete tram toe. 

Mflhy]al«4i..| . 

Mrthyl esters of mono-, di-, and 
Irlttropylcne glycol. 

Methyl naphthalene sulfonic 
artd'formaldehytU- condensate, 
sodium sail. 

Motioglycrrlde citrate..... 

MyrUlo chromic chluride com- 

pin. 

Naphthalene sulfonic acid- 
formaldehyde condenjute. 
solium salt. 

Nkkol... 

S-N itrvut vrrne_ 

Olrk add reacted with N-sikyl- 
(Cu-Ci* 1 trtmethylcocdlamtne. 
Petroleum hydrocarbons, light 
and odorleo. 

Petrokuni sulfonates......._ 

Pine oil..... 

Polyethylene, air oildkcd (mini¬ 
mum molecular weight 1,200). 

Polyrthyknc glycol 200. 

Potyethylrn* glycol (200) dllau- 
nw< ■ 

Polymers: tlomopotytaem and 

copolymers of the following 


Basic polymer. 


Bask polymer. 


Bask polymer. 


Acrylamide. 

Acrylic add and tts methyl, 
etnyl, butyl <* octyl 

f ten 

Acrylonitrile. 

Butadiene. 

('rotonk odd. 

Cyclol acrylate. 

I key! acrylate. 

1 Molly l fumanste. 

PlaUyl tnakat*. 

Dlallvt nhthakl*. 

Dlbutyl fumomse. 
iMbutyl itaconate. 

Dlbutyl maleate. 
Dl<2~ethythexyl) raaleale. 
Dioctyl fumarate. 

Dkictyl uusleate. 
Dlvinylbenrene. 

Ethylene. 

2-Etbylhei\) acrylate. 

Fumark add. 

Obrttdyl methacrylate. 
2-llydroxyetliyl acrylate, 
to butyl acrylate. 

Isobutylene. 

Isoprcne. 

1 laconic arid. 

Molclc anhydride and Its 
methyl or butyl ester*. 
MelhocryUc arid and Its 
methyl, ethyl, butyl, or 
propyl ester*. 

Methylstyrene. 
MoooCAaihylhrsyl) mafcate. 
Mones*thyl mslcsle. 

Styrene. 

Vinyl acetate. 

Vinyl butyrate. 

Vinyl chloride. 

Vinyl rrotonate. 

Vinyl heioate. 

VlnylUknc chloride. 

Vinyl prtarfomde. 

Vinyl propionate. 

Vinyl pyrrotlduor. 

Vinyl stearate. 

Vinyl sulfonic add. 
Polyoxypthylated (minimum 20 
mots) ofoyl akobol. 

Polyox yet hy kne (minimum 12 
mots) ester of tall oil (20%—10% 
rosin odds). 

Polyoxyethylene ethers of octyl- 
or Donylpnenol. 


I (minimum molec¬ 
ular weight 1,900). 


List of Substance* 


Limitation* 


Polyvinyl alcohol_ 

Pyrrttirins in combination with 
pjpceonyl butoxlde. 

Podium dllsolMitrlphmoiy di¬ 
rt hoi yet hy I sulfonate. 

Bodmin dibotiutylplrnoxy r 
at boxy ethylsulfonate. 

Podium n-dodceylpol yet boxy (60 
moke) sulfate. 

Sodium lw>*)odecytpb«notypoty- 
rtboxy (40 mole*) sulfiOc. 

Podium A'-aiothyl-N-oleyl tau 


in outside plirs of 
multlwall bags. 


Podium methyl siUcooate... 

Podium nitrite,____ 

Podium poly aery lata....... 

Podium bu-iridccybulfosucdnatr 

Solium xylene sulfonate__ 

B o na i 

Stearate chromic chloride 
com | Met. 

Btymnc-mcthacryUc acid 
rofMlymer, |»olaw1um sail. 
Tetrarthylmepeutamtne.. 

Tetraarxilum N-(1.2-dlearboxy- 
elhy 1) • S ortiukcy 1 
su ISMucciusmatc. 

Toluene ....----- 

Triethanolamine..... 

Trkthyleneietrmxntne. 

Urea-formaldehyde chemically 
tnodlfiod with: 

Akohol (methyl, ethyl, 
butyl, leobutyi, (iropyl. 
or isopropyl). 

A mlnonu't by leulfonk acid. 

DlamlQobutanr. 

Dlaminopmfiane. 

Dlcl hy knetriaraine, 

S, ,V-DiolcoyMhy kwdi- 
aintne. 


Polymert cation 
crow linking agent. 


Polymiericatlon 
cross Unking agent. 


Diphrnylaralnr. 

Af.V-Distearoylelliylcno* 

diamine. 

Rthylencdlamlnr. 

Guanidine. 

I mlrvo-Ms-liuly lx mine. 

I mtno-btvrt h y lamlne. 

ImUMvItts-firupylamlne. 

,V-« Deoy I- N'-flraroyl- 
elliyknedl amine. 

Poly amines made by 
reactins ethylenadlamtne 
or l rtet ny lenodlamine 
with dkhloroethane or 
dkhloropropaiK*. 

Tetraet hy ImeiwntaJnlne. 

Trie l byknetet raznlne. 

Xylene .... 

Xylene sulfonic odd-formalde¬ 
hyde condensate, sodium salt. 
Zinc stearate..—....... 


g 121.2572 Polysulfide polymcr-polyep¬ 
oxy resine. 

Polysulffde polymer-polyepoxy resins 
may be safely used as the food-contact 
surface of articles Intended for pack¬ 
aging, transporting, holding, or other¬ 
wise contacting dry food, in accordance 
with the following prescribed conditions: 

(a) Polysulfide ptffymer-polyepoxy 
resins are the reaction products of liquid 
polysulfide polymers and polyfunctional 
epoxide resins, cured with the aid of 
tri(dimethyiaminomethyl) phenol, to 
which have been added certain optional 
substances to impart desired techno¬ 
logical properties to the resins. Sub¬ 
ject to any limitations prescribed in this 
section, the optional substances may 
include: 

(1) Substances generally recognized 
as safe In food and food packaging. 

(2) Substances the use of which is 
permitted under applicable regulations 
in this part, prior sanctions, or ap¬ 
provals. 

(3) Substances named in this sub- 
paragraph and further identified as re¬ 
quired: 
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List of substances Limitations 

Bl*(3-chlc«roethyl) --- 

formal. 

BU(dichloropropyl) Cross -linking agent, 

formal. 

Butyl alcohol-Solvent. 

Carbon black (chan- ———- 

ncl process). 

Chlorinated paraffin*. Cross-Unklng agent. 

Epoxldlzod linseed --— 

oil, 

Epoxtdlred soybean --- 

oil. 

Epoxy resin* (a* -- 

lUtcd in 1 1213514 
(b)(3)(TUI) (a)). 

Ethylene glycol mon- Solvent, 
obutyl ether. 

Magnesium chloride.. -— 

Methyl uobutyl kc- Solvent, 
tone. 

Naphthalene sulfonic -— 

acid-formaldehyde 
condensate, sodium 

■Alt. 

Sodium dlbutyl Wetting agent, 
naphthalene sul¬ 
fonate. 

Sodium hydroaulflde.. -—---- 

Sodium polysulllde-- —--- 

" T etrachloro Croae-Unklng agent, 
normal propyl 
ether. 

Titanium dioxide....-.....—- 

Toluene-Solvent. 

Trichlaroethane-Croaa-ilnking agent, 

1.23-Trlchloropro- Do. 

pane. 

Urea-formaldehyde --.......-- 

realm. 

Xylene_Solvent. 

(b) The resins arc used as the food- 
contact surface for dry food. 

(c> An appropriate sample of the 
finished resin In the form in which It 
contacts food, when subjected to Method 
6191 In Federal Test Method Standard 
No. 141, published In "Varnish. Lacquer, 
and Related Materials—Methods of In¬ 
spection and Sampling" (General Serv¬ 
ices Administration. Washington 25. 
DC.)* using No. 50 Emery abrasive in 
lieu of Ottawa sand, shall exhibit an 
abrasion coefficient of not less than 20 
liters per mil of film thickness. 

§ 121.2573 [Reserved] 

§ 121.2574 Polycarbonate renitta. 

Polycarbonate resins may be safely 
used as articles or components of articles 
Intended for use in producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, in accordance with the 
following prescribed conditions: 

(a) Polycarbonate resins ore poly¬ 
esters produced by the condensation of 
4,4*-isopropylidenediphenol and car¬ 
bonyl chloride, under controlled con¬ 
ditions. to which may have been added 
certain optional adjuvant substances re¬ 
quired in the production of the resins. 

(b) The optional adjuvant substances 
required in the production of the resins 
may include substances generally recog¬ 
nized as safe in food, substances used In 
accordance with a prior sanction or ap¬ 
proval. and the following: 


List of substances: Limitations 

p-fert-Butylphenol __—_ 

Chloroform____ 

Ethylene dlchtorlde-...._ 

Methylene chloride---- 

Pyridine _— ——..... 

Trlcthyiamlne —....-- 

(c) Polycarbonate resins shah con¬ 
form to tiie specification prescribed In 
subparagraph (1) of this paragraph and 
shall meet the extractives limitations 
prescribed in subparagraph (2) of this 
paragraph. 

(1) Specified tion. Polycarbonate res¬ 
ins can be identified by their character¬ 
istic Infrared spectrum. 

(2) Extractives limitation*. The poly¬ 
carbonate resins to be tested shall be 
ground or cut into small particles that 
will pass through a UJ3. standard sieve 
No. 6 and that will be held on a U.S. 
standard sieve No. 10. 

(I) Polycarbonate resins, when ex¬ 
tracted with distilled water at reflux 
temperature for 6 hours, shall yield total 
extractives not to exceed 0.15 percent by 
weight of the resins. 

(II) Polycarbonate resins, when ex¬ 
tracted with 50 percent (by volume) 
ethyl alcohol in distilled water at reflux 
temperature for 6 hours, shall yield total 
extractives not to exceed 0.15 percent 
by weight of the resins. 

(III) Polycarbonate resins, when ex¬ 
tracted with n-heptane at reflux tem¬ 
perature for 6 hours, shall yield total 
extractives not to exceed 0.15 percent by 
weight of the resins. 

§ 121.2575 Paraffin, synthetic. 

Synthetic paraffin may be safely used 
as an impregnant in, coating on. or com¬ 
ponent of coatings on articles used In 
producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing, transporting, or holding food in ac¬ 
cordance with the following prescribed 
conditions: 

(a) The additive is synthesized by the 
Fischcr-Tropsch process from carbon 
monoxide and hydrogen, which are cata- 
lytically converted to a mixture of par¬ 
affin hydrocarbons. Lower molecular- 
weight fractions are removed by distil¬ 
lation. The residue is hydrogenated 
and further treated by percolation 
through activated charcoal. 

(b) Synthetic paraffin shall conform 
to the following specifications: 

(1) Congealing point. The substance 
has a congealing point of not less than 
200* F. nor more than 210* F. as deter¬ 
mined by A.S.T.M. D-93&-49. 

(2) Oil content. The substance has 
an oil content not exceeding 0.5 percent 
as determined by AJS.T.M. D-721-58T. 

(3) Absorptivity. The substance has 
an absorptivity at 290 millimicrons In 
decahydronaphthalcnc at 190* F. not 
exceeding 0.01 as determined by A.S.T.M. 
131. 

§ 121.2576 OoM-linknl polyevlrr mint. 

Cross-linked polyester resins may be 
safely used as articles or components of 


articles intended for repeated use in con¬ 
tact with food, in accordance with the 
following prescribed conditions: 

(a) The cross-linked polyester resins 
are produced by the condensation of one 
or more of the acids listed In subpara¬ 
graph (1) of this paragraph with one or 
more of the alcohols listed in subpara¬ 
graph (2) of this paragraph, followed by 
copoly meriza tion with one or more of the 
cross-linking agents listed in subpara¬ 
graph (3) of this paragraph: 

(1> Polybasic acids: 

Adipic. 

Fatty acids, and dimers thereof, from natural 

warn 

Fumaric. 

Isophlhallc. 

Maleic. 

Orthophtholic. 

SebAClc. 

Terephlhalic. 

TrlmeUltlc. 

(2) Polyhydrlc alcohols: 

Butylene glycol. 

DJethylene glycol 
2.2-Dimeihyl-i a-propanediol 
Dtpropylene glycol 
Ethylene glycol. 

Glycerol. 

Mannitol. 

a-Mcthjrl glucoslde. 

Pentacrythrltol. 

Polyoxypropylene ether* of 4.4'-l*opcopyllde- 
nedlphenol (containing an average of 2-7.5 
mole* of propylene oxide). 

Propylene glycol. 

Sorbitol. 

TTUnethylol ethane 
Trlmethylo! propane. 

2.2.4-Trlmcthyl-13-pen Unedlol. 

(3) Cross-linking agents: 

Butyl acrylate. 

Butyl methacrylate 
Ethyl acrylate 
Ethylhexyl acrylate. 

Methyl acrylate. 

Methyl methacrylate. 

Styrene. 

Vinyl toluene. 

(b) Optional adjuvant substances em¬ 
ployed to facilitate the production of 
the resins or added thereto to Impart 
desired technical or physical properties 
include the following, provided that the 
quantity used docs not exceed that rea¬ 
sonably required to accomplish the in¬ 
tended physical or technical effect and 
does not exceed any limitations pre¬ 
scribed in this section: 


K.iilt o( .Mjl»l4OC0i 

Limitations flimiU of 
addition npmad m 
percent by weUht of 
flubbed train) 

I. Uihlliitfln: 

IVtuoQUlnone. .. 

tert -1 tut y 1 cdUdwt 

Total not to exceed 0.0* 
percent. 

0,01 percent. 

Irrt-flulyl hrdrotinlBOtM! 

1 but jrl byOrtxiuinanr 

IfjdMHjiihinna - _ 


2. AdvIrrMor*: 

Brnxyl trimethyl am¬ 
monium cUarido. 

Calcium aapbtbcnnl*. 

Cobalt naphtbenate.- 

Total not to exceed 1.3 
nrceat 

0.06 percent. 

Copper iiaphthrn«U.._- 
AT, &tHKhyUrtmna..™J 

N, A-DIUH-tbylanUtoo_ 

Kihyknc ctiaaidlna by- 
ilrocblvriua. 

0. 4 percent. 

0 4 percent 

0.06 percent. 
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List of substances 

Limitations (limits of 
addition *xpro*wd as 
percent by a eight of 
finished resin) 

3. ('‘otalvrts: 

Aio-M* i*>btftYTonlUiku_ 
Ilensoyl wrozw. 

Irrf* Butyl porbrntoatff_ 

Chk>rt«n«oyl peroxide. 

Cum*®* hydroperoxide. 

Total not to exceed 1.6 
percent. 

Isurroy) peroxide 
f»>M«nthonr hyilroprroxklr 
Methyl Hbyl ketone per* 


4. Sol wot* ft* Inhibitor*, 
nocctrratcn, and c»U- 
lyjftft; 

Ilutyl tanxy] phthaWtc 
(ooaUinint not more linn 
14) percent by wrtrht of 
dlbciuyl phthaJate). 

Dlbatyl pHthninl*__ 

DtolhylexH glyeoL. 

As a solvent Ibr brnryl 
Irimrthyl ammonium 
chloride or ethylene 
ruonldtne hydrochlo¬ 
ride only. 

Dimethyl phthalaL*. . 

Methyl alcohol.. 

Styrene.... 

Trinbenyl pboephnte. 

ft. Kevoforoament*: 

Aabesto*... 

<liras fiber... ........ 


I’otyoeter fiber produced 
by the condensation of 
one or more of the adds 
listed tn paragraph (a)(1) 
of this section with one 
nr more of the aicobob 
luted tn paragraph (*)CI) 
of this section. 

0. Miscellaneous materials: 
Castor oil, hydrogenated. 

a-Methylstyrene__ 

Polyethylene glycol WOO . 
SlUeon dioxide. 


Wax, petroleum_ ...... 

Complying with 1121. - 


(c) The cross-linked polyester resins, 
with or without the optional substances 
described In paragraph (b) of this sec¬ 
tion, and in the finished form in which 
they are to contact food, when extracted 
with the solvent or solvents characteriz¬ 
ing the type of food and under the con¬ 
ditions of time and temperature char¬ 
acterizing the conditions of their In¬ 
tended use, as determined from tables 
1 and 2 of $ 121.2526(c), shall meet the 
following extractives limitations: 

(1) Net chloroform-soluble extractives 
not to exceed 0.1 milligram per square 
inch of food-contact surface tested when 
the prescribed food-simulating solvent 
is water or 8 or 50 percent alcohol. 

(2) Total nonvolatile extractives not 
to exceed 0.1 milligram per square inch 
of food-contact surface tested when the 
prescribed food-simulating solvent is 
heptane. 

(d) In accordance with good manu¬ 
facturing practice, finished articles con¬ 
taining the cross-linked polyester resins 
shall be thoroughly cleansed prior to 
their first use in contact with food. 

§ 121.2577 Preosure-semUive adhnivri. 

Pressure-sensitive adhesives may be 
safely used as the food-contact surface 
of labels and/or tapes applied to food. 
In accordance with the following pre¬ 
scribed conditions: 

(a) Pressure-sensitive adhesives pre¬ 
pared from one or a mixture of two or 
more of the substances listed in this 
paragraph may be used as the food-con- 
tact surface of labels and/or tapes ap¬ 
plied to poultry, dry food, and processed. 


frozen, dried, or partially dehydrated 
fruits or vegetables. 

(1) Substances generally recognized 
as safe in food. 

(2) Substances used In accordance 
with a prior sanction or approval. 

<3) Color additives listed for use In 
or on food In Part 8 of this chapter. 

(4) Substances Identified in f 121.1059 
other than substances used in accordance 
with paragraph (a)(2) of this section. 

(b) Pressure-sensitive adhesives pre¬ 
pared from one or a mixture of two or 
more of the substances listed in this 
paragraph may be used as the food-con¬ 
tact surface of labels and/or tapes ap¬ 
plied to raw fruit and raw vegetables. 

(1) Substances listed in paragraph 
(a) (1), (2), and <3) of this section and 
those substances listed in paragraph (a) 
(4) of this section not identified in sub- 
paragraph (2) of this paragraph. 

(2) Substances identified In this sub¬ 
paragraph and subject to the limitations 
provided: 

BHA 

BHT. 

Bu Uuilcne-acry lonl trilo copolymer. 
Butodtenc-acrylonitrUc-styrooo copolymer. 
Butadiene-styrene copolymer. 

Butyl rubber. 

Chlorinated natural rubber. 
Isobutylene-styrene copolymer. 

Petrolatum. 

Polybutene-1. 

Polylsobutylene. 
cis-1,4 -Polyiaoprene. 

Polystyrene. 

Propyl gallnto. 

Rapeaced oil, vulcanized. 

Rosin* and roeln derivatives as provided In 
S 121.2692. 

Rubber hydrochloride. 

Rubber (natural latex solids or crepe, smoked 
or unsmoked) * 

Tcrpene resins (a- and S-plnene), homo¬ 
polymers. copolymers, and condensates 
with phenol, formaldehyde, coumcxone, 
and/or lndene. 

Tetrosodlum ethylenediaminctetraacetate. 

§ 121.2578 llot-mclt strippablc food 
coalings. 

Hot-melt strippablc food coatings 
may be safely applied to food, subject to 
the provisions of this section. 

(a) The coatings arc applied to and 
used as removable coatings for food. 

(b) The coatings may be prepared, as 
mixtures, from the following substances: 

(1) Substances generally recognized as 
safe in food. 

(2) Substances identified In this sub- 
paragraph. 

List of substances Limitations 

Acetylated monoglycertdee-Complying 

with 

I 121.1018. 

Cellulose acetate butyrate__ .__ 

Celluloee acetate propionate____ 

Mineral oil. white..For use only 

aa a com¬ 
ponent or 
hot-mclt 
strtppnble 
food coat¬ 
ing* ap¬ 
plied to 
frozen 
meats and 
complying 
with 

I 121.1148. 


§ 121.2579 l.l'-Uopropylidrncdiphenol- 
epichlorohydrin realm minimum 
molecular weight 10,000. 

4,4'-IsopropyUdenediphenol-epichloro- 
hydrin resins having a minimum molec¬ 
ular weight of 10.000 may be safely used 
as articles or components of articles in¬ 
tended for use in producing, manufac¬ 
turing, packing, processing, preparing, 
treating, packaging, transporting, or 
holding food in accordance with the 
following prescribed conditions: 

(a) 4.4' - Isopropylidcnediphenol- 
eplchlorohydrln resins consist of basic 
resins produced by the condensation of 
equimolar amounts of 4,4'-lsopropyl- 
ldenediphenol and epichlorohydrin ter¬ 
minated with phenol, to which may have 
been added certain optional adjuvant 
substances required in the production of 
the resins. 

(b) The optional adjuvant substances 
required in the production of the resins 
may include substances generally recog¬ 
nized as safe in food, substances used In 
accordance with a prior sanction or ap¬ 
proval. and the following: 


List of substances 

Limitations 

Butyl alcohol_ 

Not to exceed 300 p.pjtn. as 
rnxfdual solvent in finished 
rosin. 

Not to esored *1,000 p.p.ra. os 
rvuMuol solvent in finished 

Ethyl alcohol_ 

Toluene.. 


(c) 4.4'-Isopropylidencdlphcnol - cpl- 
chlorohydrin resins shall meet the fol¬ 
lowing nonvolatile extractives limita¬ 
tions: 

(1) Maximum extractable nonvolatile 
fraction of 2 parts per million when ex¬ 
tracted with distilled water at 70* C. for 
2 hours, using & volume-to-surface ratio 
of 2 milliliters per square Inch. 

(2) Maximum extractable nonvolatile 
fraction of 3 parts per million when ex¬ 
tracted with n-heptane at 70* C for 2 
hours, using a volume-to-surf ace ratio 
of 2 milliliters per square inch. 

(3) Maximum extractable nonvolatile 
fraction of 6 parts per million when ex¬ 
tracted with 10 percent (by volume) 
ethyl alcohol In distilled water at 70* C 
for 2 hours, using a volumc-to-surf&ce 
ratio of 2 milliliters per square Inch. 

(d) The provisions of this section are 
not applicable to 4.4'-isopropylidene- 
diphenol-eplchlorohydrin resins listed 
In other sections of this Subpart F. 

§ 121.2580 Polyethylene re* in a, ear- 
boxy I modified. 

Carboxyl-modified polyethylene resins 
may be safely used as the food-contact 
surface of articles intended for use In 
contact with food in accordance with 
the following prescribed conditions: 

(a) For the purpose of this section, 
carboxyl-modified polyethylene resins 
consist of basic polymers produced when 
ethylene-methyl acrylate basic copoly¬ 
mers, containing no more than 25 weight 
percent of polymer units derived from 
methyl acrylate, are made to react in an 
aqueous medium with one or more of 
the following substances: 


FEDERAL REGISTER, VOL 30. NO. 247—THURSDAY, DECEMBER 23, 1965 























13974 


RULES AND REGULATIONS 


Ammonium hydroxide. 

Calcium carbonate, 

Potassium hydroxide. 

Sodium hydroxide. 

(b) The finished food-contact article, 
when extracted with the solvent or sol¬ 
vents characterizing the type of food 
and under the conditions of time and 
temperature characterizing the condi¬ 
tions of Its intended use as determined 
from tables 1 and 2 of 5 121.2526(c), 
yields total extractives in each extract¬ 
ing solvent not to exceed 0.5 milligram 
per square inch of food-contact surface 
as determined by the methods described 
in 5 121.2526(d); and if the finished 
food-contact article Is Itself the subject 
of a regulation in this Subpart F. it 
shall also comply with any specifications 
and limitations prescribed for it by that 
regulation. In testing the finished food- 
contact articles, a separate test sample 
is to be used for each required extracting 
solvent. 

(c> The provisions of paragraph (b) 
of this section are not applicable to 
carboxyl-modified polyethylene resins 
used in food-packaging adhesives com¬ 
plying with § 121.2520. 

§ 121.2581 Chlorinated polyrtlier retina. 

Chlorinated polyether resins may be 
safely used as articles or components of 
articles intended for repeated use in pro¬ 
ducing, manufacturing, packing, proc¬ 
essing, preparing, treating, packaging, 
transporting, or holding food, in accord¬ 
ance with the following prescribed 
conditions: 

(a) The chlorinated polyether resins 
are produced by the catalytic polymeri¬ 
sation of 3.3-bis(chloromethyl>oxetane, 
and shall contain not more than 2 per¬ 
cent residual monomer. 

(b) In accordance with good manu¬ 
facturing practice, finished articles con¬ 
taining the chlorinated polyether resins 
shall be thoroughly cleansed prior to 
their first use in contact with food. 

§ 121.2582 ICtliy lrnc - methacryllc acid 
ropalyrorr* and their partial mIir. 

Ethylene-mcthacrylic acid copolymers 
and/or their ammonium, calcium, mag¬ 
nesium. sodium, and'or zinc partial salts 
may be safely used as articles, or com¬ 
ponents of articles. Intended for use In 
contact with food, in accordance with the 
following prescribed conditions: 

(a) For the purpose of this section, 
the cthylcnc-methacrylic acid copoly¬ 
mers consist of basic copolymers pro¬ 
duced by the copolymerization of ethyl¬ 
ene and methacryllc acid such that the 
copolymers contain no more than 20 
weight percent of polymer units derived 
from methacryllc acid. 

(b) The finished food-contact article, 
when extracted with the solvent or sol¬ 
vents characterizing the type of food and 
under the conditions of time and tem¬ 
perature characterizing the conditions of 
its intended use as determined from 
tables 1 and 2 of I 121.2526(0, yields net 
acidified chloroform-soluble extractives 
in each extracting solvent not to exceed 
0.5 milligram per square inch of food- 
contact surface when tested by the meth¬ 
ods described in paragraph (c) of this 


section: and if the finished food-contact 
article is itself the subject of a regula¬ 
tion in this Subpart F. it shall also com¬ 
ply with any specifications and limita¬ 
tions prescribed for it by that regulation. 
(Note: In testing the finished food-con- 
tact article, use a separate test sample 
for each required extracting solvent.) 

<c> Analytical methods —<1> Selection 
of extract ability conditions. First ascer¬ 
tain the type of food (table 1 of 5 121.- 
2526(c)) that is being packed or used 
In contact with the finished food-contact 
article described in paragraph (b) of this 
section, and also ascertain the normal 
conditions of thermal treatment used In 
packaging or contacting the type of food 
Involved. Using table 2 of $ 121.2526(c), 
select the food-simulating solvent or sol¬ 
vents and the time-temperature test con¬ 
ditions that correspond to the Intended 
use of the finished food-contact article. 
Having selected the appropriate food- 
simulating solvent or solvents and time- 
temperature exaggeration over normal 
use, follow the applicable extraction pro¬ 
cedure. 

(2) Reagents —(1) Water. All water 
used in extraction procedures should be 
freshly demineralized (deionized), dis¬ 
tilled water. 

(ii) n-Heptane. Reagent grade, fresh¬ 
ly redistilled before use. using only ma¬ 
terial boiling at 208 c F. 

(til) Alcohol. 8 or 50 percent (by vol¬ 
ume), prepared from undenatured 95 
percent ethyl alcohol diluted with de¬ 
mineralized (deionized), distilled water. 

(lv) Chloroform . Reagent grade, 
freshly redistilled before use. or a grade 
having an established, consistently low 
blank. 

(3) Selection of test method. The fin¬ 
ished food-contact articles shall be tested 
either by the extraction cell described 
in the Journal of the Association of Of¬ 
ficial Agricultural Chemists, Volume 47, 
No. 1, pages 177-179 (February 1964), 
also described In ASTM Method F 34- 
63T, or by adapting the in-container 
methods described in 5 121.2514(e). 

(4) Selection of samples. Quadrupli¬ 
cate samples should be tested, using for 
each replicate sample the number of 
finished articles with a food-contact sur¬ 
face nearest to 100 square inches. 

(5) Determination of amount of ex¬ 
tractives —(i) Total residues . At the 
end of the exposure period, remove the 
test container or test cell from tho oven, 
if any. and combine the solvent for each 
replicate in a dean Pyrex (or equivalent) 
flask or beaker, being sure to rinse the 
test container or cell with a small quan¬ 
tity of clean solvent. Evaporate the 
food-simulating solvents to about 100 
milliliters in the flask, and transfer to 
a clean, tared evaporating dish (plati¬ 
num or Pyrex), washing the flash three 
times with small portions of solvent used 
in the extraction procedure, and evap¬ 
orate to a few milliliters on a nonspark¬ 
ing. low-temperature hotplate. The last 
few milliliters should be evaporated in an 
oven maintained at a temperature of 
221* F. Cool the evaporating dish in a 
desiccator for 30 minutes and weigh the 
residues to the nearest 0.1 milligram, e. 
Calculate the extractives in milligrams 


per square Inch of the container or ma¬ 
terial surface. 

(а) Water and $- and 50-percent alcohol. 

e 

Milligrams extractive* per square inch=- . 

(б) Heptane. Milligram* extractive* per 
e 


square Inch 
where: 

e= Milligrams ii t fo thw par samp Is 
tested. 

* = Surface area tested. In square inches, 
g— pive. the ratio of the amount of ex¬ 
tractives removed by heptane under 
exaggerated time-temperature test 
conditions compared to the amount 
extracted by a fat or oU under exag¬ 
gerated conditions of thermal sterili¬ 
sation and use. 

Acidified chloroform-soluble extrac¬ 
tive* residue. 

f' Is subsUtuted for e In the above equations 
when necessary. 

It when calculated by the equations in 
(a) and (b) of this subdivision, the 
extractives in milligrams per square inch 
exceed the limitations prescribed in 
paragraph (b) of this section, proceed to 
subdivision ill) of this subparagraph 
(method for determining the amount of 
acidified cliloroform-soluble extractives 
residue). 

(li) Acidified chloroform-soluble ex¬ 
tractives residue. Add 3 milliliters of 37 
percent ACS reagent grade hydrochloric 
acid and 3 milliliters of distilled water 
to the evaporating dish containing the 
dried and weighed residue, c, obtained in 
subdivision <1> of this subparagraph. 
Mix well so every portion of the residue 
Is wetted with the hydrochloric acid solu¬ 
tion. Then add 50 milliliters of chloro¬ 
form. Warm carefully, and filter 
through Whatman No. 41 filter paper (or 
equivalent) in a Pyrex (or equivalent) 
funnel, collecting the filtrate in a dean 
separatory funnel, shake for 1 minute, 
then draw off the chloroform layer into 
a clean tared evaporating dish (platinum 
or Pyrex). Repeat the chloroform ex¬ 
traction, washing the dish, the filter pa¬ 
per, and the separatory funnel with this 
second portion of chloroform. Add this 
filtrate to the original filtrate and evap¬ 
orate the total down to a few milliliters 
on a low-temperature hotplate. The last 
few milliliters should be evaporated In an 
oven maintained at 221* F. Cool the 
evaporating dish In a desiccator for 30 
minutes and weigh to the nearest 0.1 
milligram to get the acidified chloroform- 
soluble extractives residue, c\ This e’ 
is substituted for e in the equations In 
(a) and (b) of subdivision (i) of this 
subparagraph. 

(d) The provisions of paragraph (b) 
of this section are not applicable to the 
ethylenc-methacrylic acid copolymers 
and/or their ammonium, calcium, mag¬ 
nesium. sodium, and/or zinc partial salts 
used in food-packaging adhesives com¬ 
plying with 5 121.2520. 

§ 121.2383 Adjuvant substance* used in 
the manufacture of foamed poly¬ 
styrene. 

The following substances may be safely 
used as adjuvants In the manufacture of 
foamed polystyrene intended for use in 
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contact with food, subject to any pre¬ 
scribed limitations: 

Ustof eubotanccs: Limitations 

Isopentane_For use aa blowing agent. 

Do. 

n-Pentane ___ 

1,1.2,2-Tetrftchlo- For ute only m a blow- 
rocthylene. Ing agent adjuvant at 

a level not to exceed 
0.3% by weight of 
flni&hcd foamed poly- 
styreno Intended for 
use In contact wit a 
food only of the types 
Identified in I 131.2520 
(c). table 1, under 
categories I. II. VI. aud 
VIII. 

Tolueno For use only as a blow¬ 

ing agent adjuvant at 
a level not to exceed 
0 35% by weight of 
finished foamed poly¬ 
styrene. 

§ 121.2584 Styrene - divinylbciurne 
cross-linked copolymer resins. 

Styrene - divinylbenzene cross-linked 
copolymer resins may be safely used as 
articles or components of articles in¬ 
tended for repeated use in producing, 
manufacturing, packing, processing, pre¬ 
paring, treating, packaging, transporting, 
or holding food, in accordance with the 
following prescribed conditions: 

(a) The resins are produced by the 
copolymerization of styrene with divinyl¬ 
benzene. 

(b) The resins meet the extractives 
limitations prescribed in this paragraph: 

(1) The resins to be tested are ground 
or cut into small particles that will pass 
through a UJB. standard slew No. 3 and 
that will be held on a U.S. standard 
sieve No. 20. 

(2) A 100-gram sample of the resins, 
when extracted with 100 milliliters of 
ethyl acetate at reflux temperature for 
1 hour, yields total extractives not to ex¬ 
ceed 1 percent by weight of the resins. 

(c) In accordance with good manufac¬ 
turing practice, finished articles con¬ 
taining the resins shall be thoroughly 
cleansed prior to their first use in con¬ 
tact with food. 

§ 121.2585 4,4’-Isopropy!idrnr<liphcno1- 
cpiciilorohydrin ihcrmoftctling epoxy 
ruins. 

4,4 # - Isopropylidenediphenol - cplchlo- 
rohydrln thermosetting epoxy resins may 
be safely used as articles or components 
of articles intended for repeated use in 
producing, manufacturing, packing, 
processing, preparing, treating, packag¬ 
ing, transporting, or holding food, in 
accordance with the following prescribed 
conditions: 

<a) The basic thermosetting epoxy 
resin is made by reacting 4,4 '-isopropyl- 
idenedlphenol with epichlorohydrln. 

(b) The resin may contain one or 
more of the following curing system addi¬ 
tives provided that the quantity used 
does not exceed that reasonably required 
to accomplish the intended effect: 

Allyl glyctdyl ether. 

1 J2-Epoxy-3-phenoxypropane. 

Olyoxnl. 

4.4 *-Iaopropylldenedlphenol. 

4.4*-Methylenedl&nlllne. 
tn -Phcnylcnedl amine. 


(c) In accordance with good manu¬ 
facturing practice, finished articles con¬ 
taining the resins shall be thoroughly 
cleansed prior to their first use In con¬ 
tact with food. 

(d) The provisions of this section are 
not applicable to 4,4'-isopropylldenedi- 
phenol-epichlorol.ydrin resins listed in 
other sections of this Subpart F. 

§ 121.2586 Petroleum wax. 

Petroleum wax may be safely used as 
a component of nonfood articles In con¬ 
tact with food, in accordance with the 
following conditions: 

(a) Petroleum wax Is a mixture of 
solid hydrocarbons, paraffinic in nature, 
derived from petroleum, and refined to 
meet the specifications prescribed in this 
section. 

(b) The petroleum wax meets the fol¬ 
lowing ultraviolet absorbance limits 
when subjected to the analytical proce¬ 
dure described In 8 121 1156(b). 

Ultraviolet absorbance per centimeter path 
length; 


280-280 millimicrons-0.15 maximum 

390-200 millimicrons_0.12 maximum 

300-350 millimicron*_0.08 maximum 

300-400 millimicrons_002 maximum 


(c) Petroleum wax may contain any 
antioxidant permitted In food by regula¬ 
tions Issued in accordance with section 
409 of the act, in an amount not greater 
than that required to produce Its In¬ 
tended effect. 

§ 121.2588 Petrolatum. 

Petrolatum may be safely used as a 
component of nonfood articles In contact 
with food. In accordance with the follow¬ 
ing conditions: 

(a) Petrolatum complies with the 
specifications set forth In the VB. Phar¬ 
macopeia XVI for white petrolatum or in 
The National Formulary XI for yellow 
petrolatum. 

;b) Petrolatum meets the following 
ultraviolet absorbance limits when sub¬ 
jected to the analytical procedure de¬ 
scribed in 8 121.1156(b): 

Ultraviolet Absorbance per centimeter path 
length: 


Millimicrons: Maximum 

280-280- 0. 25 

200 209. 20 

300-359_ . 14 

300-400_ 04 


(c) It is used or intended for use as 
a protective coating of the surfaces of 
metal or wood tanks used in fermentation 
process, in an amount not In excess of 
that required to produce Its intended 
effect. 

(d) Petrolatum as defined by this sec¬ 
tion may be used for the functions de¬ 
scribed and within the limitations pre¬ 
scribed by specific regulations in Subpart 
F which proscribe uses of petrolatum. 
For the purpose of cross-reference, such 
specific regulations include: 88 121.2514, 
121.2519. 121.2520. 121.2526, 121.2535, 
121.2553,121.2557,121.2562, and 121.2577. 

<e) Petrolatum may contain any anti¬ 
oxidant permitted in food by regulations 
issued pursuant to section 409 of the act. 


In an amount not greater than that re¬ 
quired to produce its Intended effect. 

§ 121.2589 Mineral oil. 

Mineral oil may be safely used as a 
component of nonfood articles Intended 
for use in contact with food, subject to 
the provisions of this section: 

(a) White mineral oil meeting the 
specifications prescribed In 8121.1146 
may be used as a component of nonfood 
articles provided such use complies with 
any applicable limitations in this Part 
121. The use of white mineral oil In or 
on food itself, including the use of white 
mineral oil as a protective coating or re¬ 
lease agent for food, is subject to the 
provisions of 8 121.1146. 

<b> Technical white mineral oil iden¬ 
tified in subparagraph (1) of this para¬ 
graph may be used as provided In sub- 
paragraph (2) of this paragraph. 

(I) Technical white mineral oil con¬ 
sists of specially refined distillates of 
virgin petroleum or of specially refined 
distillates that are produced syntheti¬ 
cally from petroleum gases. Technical 
white mineral oil meets the following 
specifications: 

(i) Saybolt color 20 minimum as de¬ 
termined by ASTM Method D-156. 

(II) Ultraviolet absorbance limits os 
follows: 


Wurekn-tb 

Maximum abaarbonc* 
per ceotlmiitar 
optical paUiloajrlh 

m* 


2*0->9 

4.0 

290-2W 

M 

300-329 

2.3 

ao-uo 

ax 


Technical white mineral oil containing 
antioxidants shall meet the specified 
ultraviolet absorbance limits after cor¬ 
rection for any absorbance duo to the 
antioxidants. The ultraviolet absorb¬ 
ance shall be determined by the pro¬ 
cedure described for application to min¬ 
eral oil under "Specification" on page 
66 of the Journal of the Association of 
Official Agricultural Chemists, Volume 
45 (February 1962), disregarding the 
last two sentences of that procedure and 
substituting therefor the following: De¬ 
termine the absorbance of the mineral 
oil extract In a 10-rallllmeter cell in the 
range from 260-350 m*. inclusive, com¬ 
pared to the solvent control. If the ab¬ 
sorbance so measured exceeds 2.0 at any 
point in range 280-350 m#i. Inclusive, di¬ 
lute the extract and the solvent control, 
respectively, to twice their volume with 
dimethyl sulfoxide and remeasure the 
absorbance. Multiply the remeasured 
absorbance values by 2 to determine the 
absorbance of the mineral oil extract 
per centimeter optical pathlength. 

(2) Technical white mineral oil may 
be used wherever mineral oil is permitted 
for use as a component of nonfood ar¬ 
ticles complying with 88 121.2519, 
121.2520. 121.2531, 121.2535. 121.2536, 
121.2553, 121.2557, and 121.2562. 

(3) Technical white mineral oil may 
contain any antioxidant permitted In 
food by regulations issued in accordance 
with section 409 of the act, in an amount 
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not greater than that required to pro- 
duce its intended effect. 

§ 121.2590 Isobutylene polymer*. 

Isobutylene polymers may be safely 
used as components of articles Intended 
for use In producing, manufacturing, 
packing, processing, preparing, treating, 
packaging, transporting, or holding food, 
in accordance with the following pre¬ 
scribed conditions: 

(a) For the purpose of this section, 
isobutylene polymers are those produced 
as follows: 

(1) Polyisobutylcno produced by the 
homopolymerization of Isobutylene such 
that the finished polymers have a molec¬ 
ular weight of 750,000 (Flory) or higher. 

(2) Isobutylene-lsoprene copolymers 
produced by the copolymerization of Iso¬ 
butylene with not more than 3 molar 
percent of isoprene such that the finished 
polymers have a molecular weight of 
300.000 (Flory) or higher. 

(3) Chlorinated isobutylene-lsoprene 
copolymers produced when Isobutylene- 
lsoprene copolymers (molecular weight 
300.000 (Flory) or higher) are modified 
by chlorination with not more than 1.3 
weight-percent of chlorine. 

(b) The polymers identified In para¬ 
graph (a) of this section may contain 
optional adjuvant substances required In 
the production of the polymers. The 
optional adjuvant substances required in 
the production of the polymers may in¬ 
clude substances generally recognized as 
safe in food, substances used in accord¬ 
ance with a prior sanction or approval. 


and the following: 

List of futouneai 

Limita¬ 

tions 

Aluminum chloride. —— 

Polysarbote SO..—..— 

. 


| 121.2591 .Semirigid am! rigid acrylic 
and modified acrylic plastic*. 

Semirigid and rigid acrylic and modi¬ 
fied acrylic plastics may be safely used 
as articles intended for use in contact 
with food, In accordance with the follow¬ 
ing prescribed conditions: 

(a) The optional substances used In 
the formulation of the semirigid and 
rigid acrylic and modified acrylic plastics 
Include substances generally recognized 
as safe in food, substance used in accord¬ 
ance with a prior sanction or approval, 
substances permitted for use in such 
plastics by regulations In this Part 121, 
and substances identified in this para¬ 
graph. At least 50 weight-percent of the 
polymer content of the finished plastics 
shall consist of polymer units derived 
from one or more of the acrylic or 
mcthacryiic monomers listed in subpara¬ 
graph (1) of this paragraph. 

(1) Homopolymers and copolymers of 
the following monomers: 
n-Butyl acrylate. 
n-Butyl methacrylate. 

Ethyl acrylate. 

2-Ethylbexyl acrylate. 

Ethyl methacrylate. 

Methyl acrylate. 

Methyl methacrylate. 


(2) Copolymers produced by copolym¬ 
erizing one or more of the monomers 
listed In subparagraph (1) of this para¬ 
graph with one or more of the following 
monomers: 

Acrylonitrile. 

Me thacrylonl trile. 

«-Methyl*tyrene. 

Styrene. 

Vinyl chloride. 

Vlnylldcnc chloride. 

(3) Polymers identified in subpara¬ 
graphs (1) and (2) of this paragraph 
containing no more than 5 weight-per- 
cent of total polymer units derived by 
copolymerization with one or more of 
the monomers listed in subdivisions (l) 
and <ii) of this subparagraph. Mono¬ 
mers listed In subdivision (ii) of this 
subparagraph are limited to use only in 
plastic articles Intended for repeated use 
In contact with food. 

(1) List of minor monomers: 

Acrylamide. 

Acrylic acid. 

1.3- Butylene glycol dimethacryUte. 

1.4- Butylene glycol dimethacrylate. 
Dlrthylcno glycol dimethacrylate. 

Dlpropylcnc glycol dlmethacrylate. 

Di vinyl benzene. 

Ethylene glycol dlmethacrylate. 

I Laconic acid. 

Mcthacryiic acid. 

N-Metbylolacrylamlde. 

N-Mcthylolm© thacry lamlde. 

4-Methyl • 1,4-pentancdiol dimethacrylate. 
Propylene glycol dlmethacrylate. 
Trivtnylbenzcne. 

(ii> List of minor monomers limited to 
use only in plastic articles Intended for 
repeated use in contact with food: 

tert -Butyl acrylate. 
tert-Butylamlnoethyl methacrylate, 
sec-Butyl methacrylate, 
ferf-Butyl methacrylate. 

Cyclohexyl methacrylate. 
Dlrocthylaminoethyl methacrylate. 
2-Ethylhexyi methacrylate. 

Hydroxyethyl methacrylate. 

Hydroxyethyl vinyl sulfide. 

Hydroxypropyl methacrylate, 
laobornyl methacrylate. 

Isobutyl methacrylate. 

Isopropyl acrylate. 

Isopropyl methacrylate. 

Methacrylamide. 

Me thacry lamldoethylene urea. 
MethacryloxyacetamldOQthylcthylene urea. 
Me thacry loxy ace tic acid, 
n-Propyl methacrylate. 
3,5.5-Trlmcthylcyclohexyl methacrylate. 

(4) Polymers Identified in subpara¬ 
graphs (1), (2), and (3) of this para¬ 
graph mixed together and/or with the 
following polymers, provided that no 
chemical reactions, other than addition 
reactions, occur when they are mixed: 

Butadiene-acrylonitrile copolymer*. 
Butadlene-ocrylonl trllc-*tyrenc copolymer*. 
Butadiene - acrylonitrile - styrene - methyl 
methacrylate copolymer*. 

Butadiene-styrene copolymers. 

Butyl rubber. 

Natural rubber. 

Polybutadiene. 

Poly(3-clUoro-l .3-butadiene). 

Polyester* Identified In | 121 2514(b) (3) (vU). 
Polyvinyl chloride. 

Vinyl chloride-vinyl acetate copolymers. 

(5) Antioxidants and stabilizers iden¬ 
tified in S 121.2514(b) (3) (xxx) and the 
following: 


Dt-fcrf -butyl-p-creaoi. 

2- Hydroxy-4-methoxybenzophcnone. 

2 - Hydroxy - 4 - methoxy - 2 - carboxybcn- 
zophcnonc. 

2(2' - Hydroxy - 5* - methylphenyl)benxo 
triazole. 

3- Bydroxyphenyl benzoate. 
p-Methoxyphenol. 

Methyl salicylate. 

Phenyl salicylate. 

(6) Release agents: Fatty acids de¬ 
rived from animal and vegetable fats and 
oils, and fatty alcohols derived from such 
acids. 

<7) Surface active agent: Sodium do- 
decylbcnzenesulfonate. 

(8) Miscellaneous materials: 

Dimethyl phtbalate. 

Oxalic acid, for use only as a polymerization 
catalyst aid. 

Tetraethylenepcntaminc. for use only as a 
catalyst activator at a level not to exceed 
0 5 weight-percent based on the mono mere. 
Toluene. 

Xylene. 

<b) The semirigid and rigid acrylic 
and modified acrylic plastics, in the 
finished form In which they are to con¬ 
tact food, when extracted with the sol¬ 
vent or solvents characterizing the type 
of food and under the conditions of time 
and temperature as determined from 
tables 1 and 2 of 5 121.2526<c). shall yield 
extractives not to exceed the following, 
when tested by the methods prescribed 
In paragraph (c) of this paragraph: 

<1> Total nonvolatile extractives not 
to exceed 0.3 milligram per square Inch 
of surface tested. 

(2) Potassium permanganate oxtdlz- 
able distilled water and 8 and 50 percent 
alcohol extractives not to exceed an ab¬ 
sorbance of 0.15. 

(3) Ultraviolet-absorbing distilled 
water and 8 and 50 percent alcohol ex¬ 
tractives not to exceed an absorbance of 
0.30. 

<4> Ultraviolet-absorbing n-heptane 
extractives not to exceed an absorbance 
of 0.10. 

(c) Analytical methods —(1) Selec¬ 
tion of exlractabilily conditions. Those 
arc to be chosen as provided in 1 121.2526 
(c). 

(2) Preparation of samples. Suffi¬ 
cient samples to allow duplicates of all 
applicable tests shall be cut from the 
articles or formed from the plastic com¬ 
position under tests, as strips about 2 5 
inches by about 0.85-inch wide by about 
0.125-incl. thick. The total exposed sur¬ 
face should be 5 square inches ±0.5- 
square inch. The samples, after prepa¬ 
ration. shall be washed with a clean 
brush under hot tapwater, rinsed under 
running hot tapwater (140* F. mini¬ 
mum). rinsed with distilled water, and 
air-dried in a dust-free area or in a 
desiccator. 

<3) Preparation of solvents. The 
water used shall be double-distilled 
water, prepared in a still using a block 
tin condenser. The 8 and 50 percent (by 
volume) alcohol solvents shall be pre¬ 
pared from ethyl alcohol meeting the 
specifications of U.S.P. XVII and diluted 
with double-distilled water that has been 
prepared in a still using a tin block con¬ 
denser. The n-heptanc shall be spec- 
trophotometrlc grade. Adequate pre- 
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cautions must be taken to keep all sol¬ 
vents dust-free. 

(4) Blank values on solvents . (i) 
Duplicate determinations of residual 
solids shall be run on samples of each 
solvent that have been exposed to the 
temperature-time conditions of the ex¬ 
traction test without the plastic sample. 
Sixty milliliters of exposed solvent is pi¬ 
petted into a clean, weighed platinum 
dish, evaporated to 2-5 milliliters on a 
nonsparking, low-tcmpcrature hot plate 
and dried in 212* P. oven for 30 minutes. 
The residue for each solvent shall be de¬ 
termined by weight and the average resi¬ 
due weight used as the blank value In the 
total solids determination set out in sub- 
paragraph (6) of this paragraph. The 
residue for an acceptable solvent sample 
shall not exceed 0,5 milligram per 60 
milliliters. 

(ii) For acceptability in the ultra¬ 
violet absorbers test, a sample of each 
solvent shall be scanned in an ultraviolet 
spectrophotometer in 5-centimeter silica 
spectrophotomctric absorption cells. 
The absorbance of the distilled water 
when measured versus air In the refer¬ 
ence cell shall not exceed 0.03 at any 
point in the wavelength region of 245 to 
310 nv*. The absorbance of the 8 per¬ 
cent alcohol when measured versus dis¬ 
tilled water In the reference cell shall 
not exceed 0.01 at any point in the wave¬ 
length region of 245 to 310 mu. The 
absorbance of the 60 percent alcohol 
when measured versus distilled water in 
the reference cell shall not exceed 0.05 
at any point In the wavelength region of 
245 to 310 mu. The absorbance of the 
heptane when measured versus distilled 
water in the reference cell shall not ex¬ 
ceed 0.15 at 245. 0.09 at 260. 0 04 at 270. 
and 0.02 at any point in the wavelength 
region of 280 to 310 m m. 

(Ill) Duplicate ultraviolet blank de¬ 
terminations shall be run on samples of 
each solvent that have been exposed to 
the temperature-time conditions of the 
extraction test without the plastic 
sample. An aliquot of the exposed sol¬ 
vent shall be measured versus the un- 
exposed solvent in the reference cell. 
The average difference in the absorb¬ 
ances at any wavelength in the region 
of 245 to 310 mu shall be used as a blank 
correction for the ultraviolet absorbers 
measured at the same wavelength ac¬ 
cording to subparagraph <8)(ii) of this 
paragraph. 

(iv) The acceptability of the solvents 
for use in the permanganate test shall be 
determined by preparing duplicate per¬ 
manganate test blanks according to sub- 
paragraph <7)(lv) of this paragraph. 
For this test, the directions referring to 
the sample extract shall be disregarded. 
The blanks shall be scanned in 5-centl- 
meter silica spectrophotomctric cells in 
the spectrophotometer versus the appro¬ 
priate solvent as reference. The ab¬ 
sorbance in distilled water in the wave¬ 
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length region of 544 to 552 m* should be 
1.16 but must not be less than 1.05 nor 
more than 1.25. The absorbance In the 
8 and 50 percent alcohol must not be less 
than 0.85 nor more than 1.15. 

(v) Duplicate permanganate test de¬ 
terminations shall be nm on samples of 
distilled water and 8 and 50 percent al¬ 
cohol solvents that have been exposed to 
the temperature-time conditions of the 
extraction test without the plastic 
sample. The procedure shall be as de¬ 
scribed in subparagraph <7) (iv) of this 
paragraph, except that the appropriate 
exposed solvent shall be substituted 
where the directions call for sample ex¬ 
tract. The average difference in the ab¬ 
sorbances In the region of 544 to 552 m^i 
shall be used as a blank correction for 
the determination of permanganate 
oxidlzablo extractives according to sub- 
paragraph <7)(lv) of this paragraph. 

(5) Extraction procedure . For each 
extraction, place a plastic sample in a 
clean 25 millimeters x 200 millimeters 
hard-glass test tube and add solvent 
equal to 10 milliliters of solvent per 


(7) Determination of potassium per¬ 
manganate oxidizable extractives. (1) 
Pipette 25 milliliters of distilled water 
Into a clean 125-miUillter Erlenmeyer 
flask that has been rinsed several times 
with aliquots of distilled w^ater. This is 
the blank. Prepare a distilled water so¬ 
lution containing 1.0 port per million of 
p-mcthoxyphenol (melting point 54-56° 
C.. Eastman grade or equivalent). Pi¬ 
pette 25 milliliters of this p-methoxyphe- 
nol solution Into a rinsed Erlenmeyer 
flask. Pipette exactly 3.0 milliliters of 
154 parts per million aqueous potassium 
permanganate solution into the p- 
methoxyphcnol and exactly 3.0 milliliters 
Into the blank, in that order. Swirl both 
flasks to mix the contents and then 
transfer aliquots from each flask Into 


(li) The procedure in subdivision (1) 
of this subparagraph is repeated except 
that, in this instance, the solvent shall 
be 8 percent alcohol. The absorbance 
in the region 544-552 m/i should be 0.26 
but must be not less than 0.13 nor more 
than 0.39. This test shall be run In du¬ 
plicate. For the purpose of ascertaining 
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square inch of plastic surface. This 
amount will be between 45 milliliters and 
55 milliliters. The solvent must be pre- 
equilibratcd to the temperature of the 
extraction test Close the test tube with 
a ground-glass stopper and expose to the 
specified temperature for the specified 
time. Cool the tube and contents to 
room temperature if necessary. 

(6) Determination of total nonvola¬ 
tile extractives. Remove the plastic 
strip from the solvent with a pair of 
clean forceps and wash the strip with 5 
milliliters of the appropriate solvent, 
adding the washings to the contents of 
the test tube. Pour the contents of the 
test tube into a clean, weighed platinum 
dish. Wash the tube with 5 milliliters 
of the appropriate solvent and add the 
solvent to the platinum dish. Evaporate 
the solvent to 2-5 milliliters on a non¬ 
sparking, low'-temperature hotplate. 
Complete the evaporation in a 212* P. 
oven for 30 minutes. Cool the dish in a 
desiccator for 30 minutes and weigh to 
the nearest 0.1 milligram. Calculate the 
total nonvolatile extractives as follows: 


matched 5-ccntlmoter spectrophoto- 
metric absorption cells. The colls are 
placed in the spectrophotometer cell 
compartment with the p-methoxyphenol 
solution in the reference beam. Spec- 
trophotometric measurement is con¬ 
ducted as in subdivision (iv) of this 
subparagraph. The absorbance reading 
in the region 544-552 m,< should be 0.24 
but must be not less than 0.12 nor more 
than 0.36. This test shall be nm in 
duplicate. For the purpose of ascertain¬ 
ing compliance with the limitations in 
paragraph (b)(2) of this section, the 
absorbance measurements obtained on 
the distilled water extracts according to 
subdivision (iv) of this subparagraph 
shall be multiplied by a correction factor, 
calculated as follows: 


compliance with the limitations pre¬ 
scribed in paragraph <b) (2) of this sec¬ 
tion. the absorbance measurements 
obtained on the 8 percent alcohol ex¬ 
tracts according to subdivision (iv) of 
this subparagraph shall be multiplied by 
a correction factor, calculated as follows: 


6—b 

Milligrams extractives per square Inch = —; 

Extractives In parts per million g ^ (100), 

where: 

e- Total Increase In weight of the dish. In milligram*. 

b=Blank value of the solvent in milligrams, ns determined in subparagraph (4)(1) of 
this paragraph. 

#= Total surface of the plastic sample in square Inches. 


024 

Way of duplicate ' abaorb ancc= Oorroctlon *«*<" for water extract,, 

determinations according to this subdivision (1) of 
this subparagraph. 
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0.36 

Avsrmgtof duplicate p-mctboxy- 
phenol absorbance determina¬ 
tion according to this subdivi¬ 
sion (11) of this subparagraph. 


= Correction factor for aqueous 8 percent alcohol extracts. 


(ill) The procedure in subdivision U> 
of this subparagraph is repeated except 
that, in this Instance, the solvent shall 
be 50 percent alcohol. The absorbance 
in the region 544-552 mi should be 0.25 
but must be not less than 0.12 nor more 
than 0.38. This test shall be run in 


duplicate. For the purpose of ascer¬ 
taining compliance with the limitations 
prescribed in paragraph (b)(2) of this 
section, the absorbance measurements 
obtained on the 50 percent alcohol ex¬ 
tracts according to subdivision (lv) of 
this subparagraph shall be multiplied by 
a correction factor, calculated as follows: 


-_!?r5L-= Correction factor for 50 percent mqueoua aloohol extract*. 

Average of duplicate p-me- 
tboxyphenol absorbance de¬ 
termination* according to 
subdivision (11) of this sub¬ 
paragraph. 


<iv> Water and 8 and SO percent alco¬ 
hol extracts . Pipette 25 milliliters of the 
appropriate solvent into a dean, 125- 
mlllillter Erlenmeyer flask that has been 
rinsed several times with aliquots of the 
same solvent. This Is the blank. Into 
another similarly rinsed flask, pipette 25 
milliliters of the sample extract that has 
been exposed under the conditions speci¬ 
fied In subparagraph (5) of this para¬ 
graph. Pipette exactly 3.0 milliliters of 
154 parts per million aqueous potassium 
permanganate solution into the sample 
and exactly 3.0 milliliters Into the blank. 
In that order. Before use, the potassium 
permanganate solution shall be checked 
as in subdivision (1) of tills subpara¬ 
graph. Both flasks are swirled to mix 
the contents, and then aliquots from each 
flask are transferred to matched 5- 
cen time ter spectrophotometric absorp¬ 
tion cells. Both cells are placed in the 
spectrophotometer cell compartment 
with the sample solution In the reference 
beam. The spectrophotometer is ad¬ 
justed for 0 and 100 percent transmit¬ 
tance at 700 m*. The spectrum is 
scanned on the absorbance scale from 
700 mi to 500 mi in such a way that the 
region 544 m/» to 552 mi la scanned with¬ 
in 5 minutes to 10 minutes of the time 


that permanganate was added to the 
solutions. The height of the absorbance 
peak shall be measured, corrected for 
the blank as determined in subpara¬ 
graph (4)<v) of this paragraph, and 
multiplied by the appropriate correction 
factor determined according to subdivi¬ 
sions Q). Oi). and Oil) of this subpara¬ 
graph. This test shall be run in dupli¬ 
cate and the two results averaged. 

(8) Determination of ultraviolet-ab¬ 
sorbing extractives. (1) A distilled water 
solution containing 1.0 part per million 
of p-methoxyphenol (melting point 54* 
C.-56* C. Eastman grade or equivalent) 
shall be scanned In the region 360 to 220 
mi in 5-centimetcr silica spectropho¬ 
tometric absorption cells versus a dis¬ 
tilled water reference. The absorbance 
at the wavelength of maximum absorb¬ 
ance (should be about 285 mi) is about 
0.11 but must be not less than 0.08 nor 
more than 0.14. Tills test shall be run 
In duplicate. For the purpose of ascer¬ 
taining compliance with the limitations 
prescribed in paragraph (b) (3) and (4) 
of this section, the absorbance obtained 
on the extracts according to subdivision 
(li) of this subparagraph shall be multi¬ 
plied by a correction factor, calculated 
as follows: 


__ 0,11 , _ T _—. ssCorrection factor for ultraviolet absorbers test. 

Average of duplicate p-methoxyphenm ab¬ 

sorbance determinations according to 
this subdivision (t) of this subpara¬ 
graph. 


(ii) An aliquot of the extract that has 
been exposed under the conditions spec¬ 
ified In subparagraph (5) of this para¬ 
graph Is scanned In the wavelength re¬ 
gion 360 to 220 mi versus the appropri¬ 
ate solvent reference In matched 5-centi¬ 
meter silica spectrophotometric absorp¬ 
tion cells. The height of any absorption 
peak shall be measured, corrected for 
the blank as determined in subpara¬ 
graph (4) (ill) of this paragraph, and 
multiplied by the correction factor de¬ 
termined according to subdivision (i) of 
this subparagraph. 

(d) In accordance with good manu¬ 
facturing practice, finished semirigid 
and rigid acrylic and modified acrylic 


plastics Intended for repeated use in 
contact with food shall be thoroughly 
cleansed prior to their first use in con¬ 
tact with food. 

§ 121.2592 Robins and rosin derivatives. 

The rosins and rosin derivatives iden¬ 
tified in paragraph (a) of this section 
may safely be used In the manufacture 
of articles or components of articles In¬ 
tended for use In producing, manufac¬ 
turing. packing, processing, preparing, 
treating, packaging, transporting, or 
holding food, subject to the provisions 
of this section. 

(a) The rosins and rosin derivatives 
are identified as follows: 


(1) Rosins: 

<i) Gum rosin, refined to color grade 
of K or paler. 

(11) Wood rosin, refined to color grade 
of Kor paler. 

(ill) Tall oil rosin, refined to color 
grade of K or paler. 

(iv) Dark tall oil rosin, a fraction re¬ 
sulting from the refining of tall oil rosin 
produced by multicolumnar distillation 
of crude tall oil to effect removal of fatty 
acids and pitch components and having 
a saponification number of from 110-135 
and 32 percent-44 percent rosin acids. 

(v) Dark wood rosin, all or part of the 
residue after the volatile terpene oils are 
distilled from the oleorcsin extracted 
from pine wood. 

(2) Modified rosins manufactured 
from rosins identified In subparagraph 
(1) of this paragraph: 

(D Partially hydrogenated rosin, cat- 
alytically hydrogenated to a maximum 
refractive index of 1.5012 at 100* C-, and 
a color of WG or paler. 

(11) Fully hydrogenated rosin, catalyt- 
ically hydrogenated to a maximum dc- 
hydroabietic acid content of 2 percent, a 
minimum drop-softening point of 79* C.. 
and a color of X or paler. 

Oil) Partially dimerized ro&in, di¬ 
merized by sulfuric acid catalyst to a 
drop-softening point of 95* C.-105* C., 
and a color of WG or paler. 

(iv) Fully dimerized rosin, dimerized 
by sulfuric acid catalyst, and from which 
sufficient nondimerized rosin has been 
removed by distillation to achieve a mini¬ 
mum drop-softening point of 143* C.. 
and a color of H or paler. 

(v) Disproportionated rosin, catalyti- 
cally disproportionated to a minimum 
dehydroabictic acid content of 45 per¬ 
cent, a maximum abietic acid content of 
l percent, a maximum content of sub¬ 
stituted phenanthrones (as retene) of 
0.25 percent, and a color of WG or paler. 

<3) Rosin esters manufactured from 
rosins and modified rosins Identified in 
subparagraphs (1) and (2) of this par¬ 
agraph: 

(I) Glycerol ester of wood rosin puri¬ 
fied by steam stripping to have an acid 
number of 5 to 9. a drop-softening point 
of 88* C.-96* C., and a color of N or 
paler. 

(II) Glycerol ester of partially hydro¬ 
genated wood rosin, having an acid num¬ 
ber of 3 to 10, a drop-softening point of 
79* C.-88* C.. and a color of N or paler. 

(III) Glycerol ester of partially di¬ 
merized rosin, having an acid number of 
3 to 8. a drop-softening point of 109* C.- 
119* C., and a color of M or paler. 

(Iv) Glycerol ester of fully dimerized 
rosin, having an acid number of 5 to 16, 
a drop-softening point of 165* C.-175* C., 
and a color of U or paler. 

(v) Glycerol ester of maleic anhydride- 
modified wood rosin, having an acid 
number of 30 to 40, a drop-softening 
point of 138* CM46 0 C.. a color of M or 
paler, and a saponification number less 
than 280. 

(vl) Methyl ester of rosin, partially 
hydrogenated, purified by steam strip¬ 
ping to have an acid number of 4 to 8. 
a refractive index of 1.5170 to 1.5205 at 


FEDEKAl IECISTE#. VOL 30, NO. 247—THURSDAY. DECEM8E* 23, 1965 















RULES AND REGULATIONS 


15979 


20* C., and a viscosity of 23 to 66 poises 
at 25* C. 

<vil> Pentaerythritol ester of wood 
rosin, having an acid number of 6 to 16. 
a drop-softening point of 109* 0.-116" C„ 
and a color of M or paler. 

(viii) Pentaerythritol ester of par¬ 
tially hydrogenated wood rosin, having 
an acid number of 7 to 18. a drop- 
softening point of 102° C.-110" C.. and 
a color of K or paler. 

<ix) Pentaerythritol ester of maleic 
anhydride-modified wood rosin, having 
an acid number of 8 to 16. a drop¬ 
softening point of 154* C.-162 0 C„ a 
color of M or paler, and having a saponi¬ 
fication number less than 280. 

(x) Pentaerythritol ester of malclc 
anhydride-modified wood rosin, having 
an acid number of 9 to 16, a drop¬ 
softening point of 130° C.-140* C.. a color 
of N or paler, and having a saponification 
number less than 280. 

(xi) Pentaerythritol ester of maleic 
anhydride-modified wood rosin, having 
an acid number of 134 to 145, a drop¬ 
softening point of 127 # C.-137* C., a color 
of M or paler, and having a saponification 
number less than 260. 

(xii) Pentaerythritol ester of maleic 
anhydride-modified wood rosin, having 
an acid number of 30 to 40. a drop¬ 
softening point of 131* C.-137° C.. a color 
of N or paler, and having a saponification 
number less than 280. 

(xlii) Pentaerythritol ester of maleic 
anhydride-modified wood rosin, further 
modified by reaction with 4,4'-isopropyl- 
ldenedlphenol-formaldehyde condensate, 
having an acid number of 10 to 22, 
a drop-softening point of 162* C.-172* C.. 
a color of K or paler, a saponification 
number less than 280, and a maximum 
ultraviolet absorbance of 0.14 at 296 m>t 
< using a 1-centimeter cell and 200 milli¬ 
grams of the rosin ester per liter of sol¬ 
vent consisting of ethyl alcohol made 
alkaline by addition of 0.1 percent of 
potassium hydroxide). 

(xiv) Mixed methyl and pentaerythri¬ 
tol ester of maleic anhydride-modified 
wood rosin, having an acid number of 73 
to 83. a drop-softening point of 113* C.- 
123* C., a color of M or paler, and a 
saponification number less than 280. 

<xv) Tricthylene glycol ester of par¬ 
tially hydrogenated wood rosin, having 
an acid number of 2 to 10. a color of K 
or paler, and a viscosity of 350 to 425 
seconds Saybolt at 100* C. 

(xvt) Glycerol ester of malclc anhy¬ 
dride-modified wood rosin, having an 
acid number of 17 to 23. a drop-soften¬ 
ing point of 136* C.-140* C.. a color of 
M or paler, and a saponification num¬ 
ber less than 280. For use only in cello¬ 
phane complying with 8 121.2507. 

(4) Rosin salts and sizes—Ammo¬ 
nium, calcium, potassium, sodium, or 
zinc salts of rosin manufactured by the 
partial or complete saponification of 
gum rosin, wood rosin, tall oil rosin, 
dark tall oil rosin, dark wood rosin, par¬ 
tially hydrogenated rosin, fully hydro¬ 
genated rosin, or disproportionated rosin 
as identified in subparagraphs (1) and 

(2) (i). (ii), and (v) of this paragraph, 
or blends thereof, and with or without 


modification by reaction with one or 
more of the following: 

(i) Formaldehyde. 

(ii) Fumarlc acid. 

(Ill) Maleic anhydride. 

<iv) Sallgcnin. 

(b) The quantity used shall not ex¬ 
ceed the amount reasonably required to 
accomplish the intended technical effect. 

(c) The use in any substance or arti¬ 
cle that is the subject of a regulation in 
this Subpart F shall conform with any 
specifications and limitations prescribed 
by such regulation for the finished form 
of the substance or article. 

(d) The provisions of this section arc 
not applicable to rosins and rosin de¬ 
rivatives identified in $ 121.2514(b) 
<3)<v) and used in resinous and poly¬ 
meric coatings complying with 
8 121.2514. 

(e) The provisions of this section are 
not applicable to rosins and rosin de¬ 
rivatives Identified In 8 121.2520(c) <5) 
and used in defoaming agents comply¬ 
ing with 8 121.2519. food-packaging ad¬ 
hesives complying with 8 121.2520. and 
rubber articles complying with 
8 121.2562. 

§ 121.2593 Polyvinylidcnc fluoride rea¬ 
lm. 

Polyvlnyiidene fluoride resins may be 
safely used as articles or components of 
articles intended for repeated use In 
contact with food, in accordance with 
the following prescribed conditions: 

(a) For the purpose of tills section, the 
polyvlnyiidene fluoride resins consist of 
basic resins produced by the polymeriza¬ 
tion of vlnylldene fluoride. 

<b) The finished food-contact article, 
when extracted at reflux temperatures 
for 2 hours with the solvents distilled 
water, 50 percent (by volume) ethyl alco¬ 
hol in distilled water, and n -heptane, 
yields total extractives in each extract¬ 
ing solvent not to exceed 0.01 milligram 
per square inch of food-contact surface 
tested: and if the finished food-contact 
article is itself the subject of a regulation 
in this Subpart F it shall also comply 
with any specifications and limitations 
prescribed for it by that regulation. 
(Note: In testing the finished food- 
contact article, use a separate test sam¬ 
ple for each required extracting solvent.) 

(c> In accordance with good manu¬ 
facturing practice, finished food-contact 
articles containing the polyvlnyiidene 
fluoride resins shall be thoroughly 
cleansed prior to their first use In contact 
with food. 

§ 121.2594 OdorlcM light petroleum 
hydronirbonn. 

Odorless light petroleum hydrocarbons 
may be safely used, as a component of 
nonfood articles intended for use in con¬ 
tact with food, in accordance with the 
following prescribed conditions: 

(a) The additive Is a mixture of liquid 
hydrocarbons derived from petroleum or 
synthesized from petroleum gases. The 
additive is chiefly paraffinic, lsoparaflinlc, 
or naphthenic in nature. 

<b) The additive meets the following 
specifications: 

(1) Odor is faint and not kerosenic. 


(2) Initial boiling point is 300* F. 
minimum. 

(3) Final boiling point Is 650* F. 
maximum. 

(4) Ultraviolet absorbance limits de¬ 
termined by method specified in 
8 121.2589(b) (!) (11). as follows: 


Wavelength 


Maximum absorb¬ 
ance per orntlmrlcr 
optical pAthteagth 

an-2»...—..- 

to 

300 - 200 ,_... 

........ 

8.8 

800-320.,- ..- 

........ 

2.8 

880460_ 

as 

(c) The additive 

is used as follows: 

Um 


Limitations 


As a DlsAlklxrr am) ab¬ 
ac* bef i*tl let the manu¬ 
facture of polyolefin 
nr Dr Jim outbarUed fur 
loud contact use. 

Am a lubricant of fibers of 
< a author!tod for 
food contact uac. 

Am a component of ad¬ 
hesives. 

Am a defoomer in the man¬ 
ufacture of paper and 
paper board. 

Aa a defoanurr in coating*. 


In an amount not to 
coed that required to 
produce Intended effect, 
consistent with rood 
umnufecturtnr practice. 

At a use level not to exceed 
0.1 A percent by weight of 
finished fiber*. 

Complying with I 121.2630. 

Complying with 1121.2610. 


Compiling with 1121.2567. 


§ 121.2595 L’rea-formaldehyde res ins in 
molded articles. 

Urea-formaldehyde resins may be 
safely used as the food-contact surface 
of molded articles intended for use in 
contact with food. In accordance with 
the following prescribed conditions: 

(a) For the purpose of this section, 
urea-formaldehyde resins are those pro¬ 
duced when 1 mole of urea Is made to 
react with not more than 2 moles of 
formaldehyde in water solution. 

(b) The resins may be mixed with re¬ 
fined wood pulp and the mixture may 
contain other optional adjuvant sub¬ 
stances which may Include the following: 

List of tubtiancfB Limitations 

Hexamethylenetetramine For use only as 
polymerization- 
control agent. 

Tetmchlorophthnllc Add Do. 

Anhydride. 

Zinc stearate.._For use as lubri¬ 

cant. 

(c) The finished food-contact article, 
when extracted with the solvent or sol¬ 
vents characterizing the type of food and 
under the conditions of time and tem¬ 
perature characterizing the conditions of 
its intended use as determined from 
tables 1 and 2 of 8 121.2514(d). yields 
total extractives In each extracting sol¬ 
vent not to exceed 0.5 milligram per 
square inch of food-contact surface as 
determined by the methods described in 
8 121.2514(e). 

Nora: In testing the finished food-con tact 
article, use a separate teat sample for each 
required extracting solvent. 

§ 121.2596 Sodium penlnrhlorophenatc. 

Sodium pentachlorophenate may be 
safely used as a preservative for am¬ 
monium alginate employed as a process¬ 
ing aid In the manufacture of polyvinyl 
chloride emulsion polymers intended for 
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use as articles or components of articles 
that contact food at temperatures not to 
exceed room temperature. The quantity 
of sodium pentachlorophenate used shall 
not exceed 0.5 percent by weight of am¬ 
monium alginate solids. 

§ 121.2597 Acrylic polymer modifiers in 
semirigid and rigid polyvinyl chloride 
plasties. 

The acrylic polymers identified in par¬ 
agraph (a) of this section may be safely 
admixed, alone or in mixture with other 
permitted polymers, as modifiers in semi¬ 
rigid and rigid polyvinyl chloride plastic 
articles Intended for use In contact with 
food, in accordance with the following 
prescribed conditions: 

(a) For the purpose of this section, 
the acrylic polymer modifiers arc those 
identified in subparagraphs (1). (2), <3>, 
and (4) of this paragraph: Provided. 
That such polymers contain at least 50 
weight-percent of polymer units derived 
from one or more of the monomers listed 
in subparagraph (1) of this paragraph. 

(1) Homopolymers and copolymers of 
the following monomers: 

n-Butyt acrylate. 
n-Butyl methacrylate. 

Ethyl acrylate. 

Methyl methacrylate. 

(2) Copolymers produced by copolym¬ 
erizing one or more of the monomers 
listed in subparagraph (1) of this para¬ 
graph with one or more of the following 
monomers: 

Acrylonitrile. 

Butadiene. 

Styrene. 

Vinyl iclene chloride, 

(3) Polymers Identified in subpara¬ 
graphs (1) and (2) of this paragraph 
containing no more than 5 weight- 
percent of total polymer units derived 
by copolymerization with one or more of 
the following monomers: 

Acrylic acid. 

1.3-Butylene glycol dimethacrylate. 
Divlnylbenzane. 

Methacryllc acid. 

(4) Mixtures of polymers identified in 
subparagrapiis (1). (2), and (3) of this 
paragraph: Provided. That no chemical 
reactions, other than addition reactions, 
occur when they are mixed. 

(b) The polymer content of the fin¬ 
ished plastic food-contact article con¬ 
sists of not less than 30 weight-percent 
of polymer units derived from vinyl chlo¬ 
ride and not more than 5 weight-percent 
of polymer units derived from the acrylic 
polymers identified in paragraph (a) of 
this section. 

(c) No chemical reactions, other than 
addition reactions, occur among the 
acrylic polymers Identified in paragraph 

(a) of this section, the polyvinyl chloride, 
and any other permitted modifying poly¬ 
mers present in the polymer mixture 
used in the manufacture of the finished 
plastic food-contact article. 

(d) The finished plastic food-contact 
article, when extracted with the solvent 
or solvents characterizing the type of 
food and under the conditions of time 
and temperature characterizing the con¬ 


ditions of its intended use as determined 
from tables 1 and 2 of S 121.2526(c)* 
yields extractives not to exceed the lim¬ 
its prescribed in * 121.2591(b) (1). (2>. 
(3), and (4) when tested by the methods 
prescribed in ) 121.2591 (c). 

Subparf G—Radiation and Radiation 

Sources Intended for Use in the Pro¬ 
duction, Processing, and Handling 

of Food 

Autho*itt : The provision* of thU Subpart 
O Issued under sec. 409. 72 Stat. 1785; 21 
UB.C. 348. 

§ 121.3001 Source* of radiation used 
for inspection of food, for inspec¬ 
tion of packaged food, and for con¬ 
trolling food processing. 

Sources of radiation for the purposes 
of inspection of foods, for inspection of 
packaged food, and for controlling food 
processing may be safely used under the 
following conditions: 

(a) The radiation source Is one of the 
following: 

(1) X-ray tubes producing X-radia¬ 
tion from operation of the tube source 
at energy levels of 300 kilovolt peak or 
lower. 

(2) Sealed units producing radiations 
at energy levels of not more than 2.2 
million electron volts from one of the 
following isotopes: Cesium 137, cobalt 
60. krypton 85, radium 226, and stron¬ 
tium 90. 

(b) To assure safe use of these radia¬ 
tion sources: 

< 1) The label of the sources shall bear, 
in addition to the other Information re¬ 
quired by the Act: 

(1) Appropriate and accurate Infor¬ 
mation identifying the source of 
radiation. 

(11) The maximum energy of radia¬ 
tion emitted by X-ray tube sources. 

(2) The label or accompanying label¬ 
ing shall bear: 

(i) Adequate directions for installa¬ 
tion and use. 

(il) A statement that no food shall 
be exposed to a radiation source so as 
to receive an absorbed dose In excess of 
1000 rads. 

8 121.3002 Gamma radiation for the 
processing and treatment of food. 

Gamma radiation for the processing 
and treatment of food may be safely 
used under the following conditions: 

(a) The radiation source consists of 
sealed units containing one of the follow¬ 
ing isotopes: Cesium 137, cobalt 60. 

(b) The gamma radiation is used or 


Intended for use as follows: 

Irradiated food 

Limitation* 

Uaa 

Gaumed bacon... 

Irradiated tn can* 
coated with poly¬ 
meric and rtwinoua 
coatings tn«clii)f 
the spedfkailons tn 
f 121.2614, after 
pack lug (with or 
without • vcgrtabla 
parchment Inner 
wrap) under vaco- 
tun or tn an inert 
atmosphere: •!>- 
aortal door: 4 6 to 
6.C mocarada. 

Radiation 

ET"*' 


(c) In the case of radiation used for 
the preservation of food, a record of the 
total dose absorbed shall be obtained by 
the use of phantoms having the same 
geometry as the containers of food and 
containing dosimeters suitable for the 
maintenance of a permanent record of 
exposure. Measurement of total dose 
shall be made by use of one phantom 
per 24-hour period of operation, or by 
use of one phantom for each 1.000 pack¬ 
ages exposed, whichever occurs flr^t, 
with exposure records being retained for 
Food and Drug Administration inspec¬ 
tion for a period of 1 year. 

8 121.3003 Gamma radiation for the 
treatment of wheat and potato**. 

Gamma radiation for the treatment 
of certain foods may be safely used under 
the following conditions: 

(a) The radiation source consists of 
sealed units containing the isotope co¬ 
balt 60 or cesium 137. 

(b) The gamma radiation is used or 
intended for use as follows: 


Food for Irradiation 

Limitation 

Un 

Wheal and wheat 

A Mortal don: 

Control of Inarct 

product*. 

20,000 to 

CO.UOO racU. 

Infestation 

Whit# poUtrw*._ 

Absorbed dose* 

Inhibit sprout 

5 not) to 
lsjooo rads. 

development. 


8 121.3004 Electron in*am radiation for 
the proceaaing of food. 

Electron beam radiation for the proc¬ 
essing of food may be safely used under 
the following conditions: 

(a) The radiation source consists of 
an electron accelerator producing a beam 
of electrons at energy levels not to exceed 
10 0 million electron volts. 

(b) The electron beam radiation is 
used or intended for use as follows: 


Irradiated food 

Limitation* 

Use 

Canned bacon 

Irradiated tn can* coated 

Irradiation 


with polymer* and 
rodnotia coating* 
meeting the Aixvlftca* 
lions In | 121-2M4, 
after parking under 
vtwxium or In an inert 

preserva¬ 

tion. 


atmoaplwr*. ahonrta! 

done; 4.A-6.6 tne**- 



rad*. Maitmum 
thick!*** of food un¬ 
der Irradiation: S3 
cm. with single beam 
irradiation or 7.0 cm. 



with eroafr-ftriof 
beam*. 



(c) In the case of radiation used for 
the preservation of food, a record of the 
total dose absorbed shall be obtained by 
the use of phantoms having the same 
geometry as the containers of food and 
containing dosimeters suitable for the 
maintenance of a permanent record of 
exposure. Measurement of total dose 
shall be made by use of one phantom 
per 24-hour period of operation or by use 
of one phantom for each 1.000 packages 
exposed, whichever occurs first, with ex¬ 
posure records being retained for Food 
and Drug Administration Inspection for 
a period of 1 year. 

(d) In the case of electron beam radi¬ 
ation for the processing of food, a perzna- 
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nent record of the radiation Intensity 
used In the processing shall be made with 
a recorder coupled to the electron ac¬ 
celerator. and the records shall be re¬ 
tained for Food and Drug Administra¬ 
tion inspection for a period of 1 year. 
Such records shall provide Information 
to Identify the cans that have been sub¬ 
jected to the radiation recorded thereon. 

§ 121.3005 X-radiation for the proeesa- 
ins of food. 

X-radiatlon for the processing of food 
may be safely used under the following 
conditions: 

(a) The radiation is a beam of X-rays 
produced by an electron beam from a 
particle accelerator striking a target, 
where the electrons do not exceed an 
energy level of 6 million electron volts. 

(b) The X-radlatlon is used or in¬ 
tended for use as follows: 


Irradiated food 

Limitation 

Vm 

Canned bacon... 

Irradiated In can* 
ox*led with poly, 
merle and roWea* 
coalings cure ling the 
vpectflratioai tn 
|I21 2614. after pack¬ 
ing (wither without 
a vegetable parch¬ 
ment inner wrap* 
uiulor vacuum or tn 
an tnrrt atmosphere; 
absorbed dear. 4.6 
to &.0 rnecaroda. 

Radiation 


(c) In the case of X-radlatlon used 
for the preservation of food, the follow¬ 
ing permanent records shall be obtained: 


Such records shall be identified with the 
particular lot or batch number involved, 
and shall be retained for Food and Drug 
Administration Inspection for a period of 
1 year. 

(1) A record of total dose absorbed, 
by the use nf phantoms having the same 
geometry as the containers of food, and 
containing dosimeters suitable for the 
maintenance of a permanent record of 
exposure. 

(2) A record of the operating inten¬ 
sity of the beam by use of a permanent 
pen trace of the beam current used. 

§ 121.3006 Ultraviolet radiation for the 
promoting and treatment of food. 

Ultraviolet radiation for the processing 
and treatment of food may be safely 
used under the following conditions: 

(a) The radiation sources consist of 
ultraviolet emission tubes designed to 
emit wavelengths within the range of 
2200-3000 Angstrom units with 90 per¬ 
cent of the emission being the wave¬ 
length 2537 Angstrom units. 

(b) The ultraviolet radiation is used 
or intended for use as follows: 


Irradiated 

food 

U dilution* 

Um 

Food and 

ImvIUtod with 3.300- 

Barfoor 

food 

1,000 A. emission*. 

micro- 

products. 

without osnaie pro¬ 

unpudxra 


duction. high fal¬ 
con tent food Irradi¬ 
ated In vacuum or In 
on Inert atiucwpbcre; 
Intensity of radia¬ 
tion. 1 watt (of 2637 

A. radiation) per 

6-10 tq. ft. 

control. 


Irradiated 

food 

Limitation* 

U*t 

roUbW wafer. 

Irradiated with 2,200- 
3.000 A. crnkmlona, 
without oxooo pro¬ 
duction; cocrticknl of 
absorption. 0.19 per 
cm. or lea*: flow rot*. 
100 gal. per hr. per 
watt of 3,637 A. radi¬ 
ation; water depth. 1 
cm or lcftr, lamp- 
operating trjnpcro- 
Uire. WHT cT 

SferUUftikm 
of water 
UMd in 
food |*o- 
dUClioQ. 


(Sec. 409. 72 6tat. 1785; 21 U.S.C. 348) 

Dated: December 20, 1965. 

J. K. KIRK, 

Assistant Commissioner 
for Operations. 

(Pit. Doc 6S-137O0; Piled, Dec. 22, 1965; 
8:45 ii.ro.] 

Title 6—AGRICULTURAL 
CREDIT 

Chapter III—Farmers Home Adminis¬ 
tration, Department of Agriculture 

SUBCHAPTER B —LOANS AND GRANTS 
PRIMARILY FOR REAL ESTATE PURPOSES 

I PH A Instruction 444.1 ] 

PART 322—RURAL HOUSING LOANS 
AND GRANTS 

Subpart A—Section 502 Rural Hous¬ 
ing Loan Policies, Procedures, and 
Delegations of Authority 

Subpart A. Part 322, Subchapter B. 
Chapter in. Title 6. Code of Federal 
Regulations (29 F.R. 7795. 8159) is re¬ 
vised to include provisions for the insur¬ 
ance of section 502 Rural Housing loans, 
a change in interest rates on certain 
classes of direct section 502 Rural Hous¬ 
ing loans, broadening the purposes for 
which section 502 Rural Housing loans 
may be made to certain classes of bor¬ 
rowers. and other changes Implementing 
amendments to Title V of the Housing 
Act of 1949 effected by Title X of the 
Housing and Urban Development Act of 
1965, so that Subpart A of Part 322 will 
read as follows: 

Sec 

322.1 Scope. 

3222 Objective*. 

3228 Definition*. 

322.4 Eligibility requirement*. 

322.5 Veteran** preference. 

322.0 Loan purposes. 

322.7 Special requirement*. 

322 8 Source of fund* and rate* and term*. 

322.9 Technical aervlcea. 

322.10 Security. 

322.11 Processing application* and County 

Committee certification. 

322.12 Preparation of loan docket. 

322.13 Loan approval. 

322.14 Action* subsequent to loan approval. 

322.15 Loan dosing action*. 

322.10 Rural Housing disaster loans. 

322.17 Subsequent section 502 RH loon*. 

Atmioamr: The provision* of this Sub¬ 
part A lasued under section* 601. 602. 610, 517, 
63 3tat. 432 a* amended. 433 a* amended. 437. 
79 3tat. 496; 42 U.S.O. 1471, 1472. 1480. 1487; 
Order* of Sec. of Agr.. 29 PR. 10210, 16840. 


30 PJL. 14049. Additional authority Is cited 
in parentheses following the section* 
affected. 

§ 322,1 Scope. 

This subpart sets forth the policies and 
procedures, and delegates authority for 
making Insured and direct section 502 
Rural Housing (RH) loans under Title 
V of the Housing Act of 1949. 

g 322.2 Objective*. 

The basic objectives of the Farmers 
Home Administration In making section 
502 RH loans are to assist farmowners, 
owners of other land In rural areas, and 
senior citizens and other rural residents 
who will be owners of land In rural areas 
to obtain decent, safe, and sanitary 
dwellings and related facilities, and to 
assist farmowners and owners of other 
land in rural areas who arc engaged in 
farming to obtain essential farm service 
buildings and related facilities. The 
purpose of these loans Is to give families 
who do not have sufficient resources 
to provide such dwellings, buildings, and 
facilities on their own account and can¬ 
not obtain the necessary credit from 
other sources on terms and conditions 
they reasonably can be expected to ful¬ 
fill. an opportunity to have adequate 
homes and farm service buildings. 

§ 322.3 Definition*. 

For purposes of this subpart, the fol¬ 
lowing definitions will apply: 

(ft) Farm. A “farm** Includes the 
total acreage of one or more tracts of 
land which is owned by the applicant. Is 
operated as a single unit. Is In agricul¬ 
tural production, and annually will pro¬ 
duce agricultural commodities for sale 
and home use with a gross value of at 
least $400 based on 1944 prices. 

(b) Nonfarm tract. A **nonfarm 
tract' 1 is a parcel of land that is not a 
farm or part of a farm and Is located in 
a rural area. 

(c) Rural area. A “rural area" is 
either open country, or an Incorporated 
or unincorporated town, village, or other 
place which has a population not over 5,- 
500 according to the latest figures, Is not 
a part of or associated with an urban 
area, and Is rural in character. A non¬ 
farm tract In a place having a population 
not over 5,500. Is considered located In a 
rural area If the tract Is not situated in 
any of the following: 

(1 > A densely settled area near or asso¬ 
ciated with a place with a population of 
more than 5,500. In determining 
whether a densely settled area Is near or 
associated with such a place, the follow¬ 
ing will be disregarded: minor open 
spaces due to physical barriers, commer¬ 
cial and industrial developments, parks, 
and areas reserved for convenience or 
appearance. 

<2) A subdivision of substantial size 
being developed by commercial inter¬ 
ests, unless a large proportion of the resi¬ 
dents will obtain most of their Income 
from employment in the surrounding 
rural area. 

(3) A resort area whose seasonal popu¬ 
lation plus permanent residents num¬ 
bers over 5,500. 
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(d) Owner, An “owner” Includes the 
following In addition to the owner of full 
marketable title In fee: 

(1) A lessee of a farm where (i) the 
unexpired term of the lease runs beyond 
the payment period of the loan and the 
applicant’s equity in the farm leasehold 
is at least equal to the amount of the 
loan, (li> there is a reasonable probabil¬ 
ity of accomplishing the objectives for 
which the loan is made, (iii) the appli¬ 
cant can give upon the farm leasehold a 
recorded mortgage constituting a valid 
and enforceable lien. <iv> the applicant 
can comply with loan security require¬ 
ments specified in this subpart, and (v) 
the unexpired term of the lease runs for 
at least 10 years. A lessee of a nonfarm 
tract is not an “owner.” 

(2) The owner of an undivided inter¬ 
est in land who is otherwise eligible. 

(3) The purchaser under a purchase 
contract which obligates him to pay the 
purchase price, gives him the rights of 
present possession, control, and bene¬ 
ficial use of the property, and entitles him 
to a deed upon paying all or a specified 
part of the purchase price. 

(4) The holder of a life estate having 
the usual rights of present possession, 
control, and beneficial use of the prop¬ 
erty. A remainderman is not an owner, 
but will be required to join in executing 
the mortgage where a mortgage on the 
farm is required as security and may be 
required to sign the note if necessary for 
a sound loan. 

(5) Indians owning land in a trust 
or restricted status as provided in Part 
341 of this chapter. 

(e) Mortgage. A “mortgage” includes 
any form of security interest In or lien 
upon any rights or interest in property 
of any kind. 

<f) Security . “Security” includes any 
rights or Interests in property subject to 
a mortgage. 

(g) Real estate, “Real estate” in¬ 
cludes the rights and interests of an 
owner in a farm or nonfarm tract. 

(h) Rural resident. A “rural resident” 
is a person whose permanent residence 
is or was until recently in a rural area 
and who after the loan is closed will be 
the owner-occupant of a nonfarm tract. 

(i) Previously occupied dwelling or 
building. A “previously occupied dwell¬ 
ing or building” is a building which (1) 
has been previously occupied for at least 
5 years, or <2) has been occupied for less 
than 5 years where in the opinion of the 
State Director it is clear that the build¬ 
ing was not built or occupied for the pur¬ 
pose of qualifying It for purchase with 
an RH loan. 

(j) Minimum adequate site. A “mini¬ 
mum adequate site” is the smallest area 
sufficient for <1) the dwelling or farm 
service buildings and related facilities to 
be built or purchased, <2) a yard, and 
<3) production of food for home use 
only. 

(k) Senior citizen. A “senior citizen” 
is a rural resident who is a citizen of the 
United States and is 62 years of age or 
over. 

(l) Senior citizen loan. A “senior citi¬ 
zen loan” is a section 502 Rural Housing 
direct loan to a senior citizen. 
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<m> Cosigner. A “cosigner” is a co¬ 
maker of a promissory note who Is Jointly 
and severally liable with the borrower. 

<n) Private lender. A “private lender” 
is a lender other than the Farmers Home 
Administration who furnishes the funds 
with which an insured RH loan is made, 

<o) County Supervisor. The “County 
Supervisor” is the County Supervisor or 
other authorized official In the county 
office of the Fanners Home Administra¬ 
tion for the county in which the farm or 
nonfarm tract to be improved or pur¬ 
chased with the RH loan lies. 

(p) State Director. The “State Di¬ 
rector” Is the State Director or other 
authorized official in the State Office 
of the Farmers Home Administration for 
the State in which the farm or nonfarm 
tract to be improved or purchased with 
the RH loan lies. 

g 322.4 Eligibility requirement*. 

(a) Applicant. To be eligible for a 
section 502 RH loan, the applicant must 
meet all the following requirements: 

(I) Be the owner of a farm or non¬ 
farm tract or a rural resident. 

(i) If he applies as the owner of a 
farm, he must be without decent, safe, 
and sanitary housing for his own use or 
for the farm manager, tenants, share¬ 
croppers. or farm laborers, or without 
farm service buildings essential to a suc¬ 
cessful farming operation. 

(II) If he applies as the owner of a 
nonfarm tract, or as a rural resident, he 
must be without decent, safe, and sani¬ 
tary housing for his own use, or if the 
loan is to finance farm service buildings, 
he must be engaged in farming and be 
without farm service buildings essential 
to the success of his fanning operations. 

(iii) If he applies as a senior citizen, 
he must be a rural resident who is with¬ 
out an adequate dwelling or related fa¬ 
cilities for his own use. 

(iv) If the loan is to Include funds for 
land purchase, he must be without a 
minimum adequate site for necessary 
adequate buildings. 

<2> Be without sufficient resources to 
provide on his own account the neces¬ 
sary housing, buildings, or related facili¬ 
ties. and be unable to secure the necessary 
credit from other sources upon terms and 
conditions which he reasonably could be 
expected to fulfill. If the applicant has 
only an undivided interest in the land to 
be Improved, the applicant and his co¬ 
owners, other than those whose execution 
of the mortgage is not required in ac¬ 
cordance with 8 322.7(J) or 8 322.10(b), 
must, individually and Jointly, be unable 
to provide the improvements with their 
own resources or obtain the necessary 
credit elsewhere. 

(3) Be a citizen of the United States. 

(4) Have assured income sufficient to 
meet his operating and family living ex¬ 
penses, necessary capital replacements, 
and payments on debts, including the 
proposed loan, except that if he is a senior 
citizen whose income is not sufficient for 
repayment of the loon, he may qualify 
for a loon if a person with income w'hlch, 
when added to the applicant’s income, 
will be sufficient to pay the loan will be¬ 
come a cosigner. 


<5> Possess the character, ability, and 
experience to carry out the undertakings 
and obligations required of him in con¬ 
nection with the loan. 

(6) Have training or farming experi¬ 
ence necessary to give reasonable assur¬ 
ance of success in any case where the 
soundness of the loan depends on his 
farming operations. 

(7) Possess legal capacity to incur the 
obligations of the loan. 

§ 322.3 Wlrrann’ preference. 

The applications on hand from vet¬ 
erans. and from spouses and children of 
deceased servicemen, as defined in 8 301.5 
of this chapter, will be given preference. 

(Bee. 507. 63 Stot. 436. os Amended; 42 U.S.C 
1477) 

§ 322.6 Loan purpose*. 

<a> A loan may be made to any eligible 
applicant to— 

(1) Construct, improve, or relocate a 
dwelling to be used as his permanent 
residence and related facilities on his 
farm, or on a nonfarm tract he owns or 
will own after the loan is closed. 

(2) Purchase and move to such farm 
or nonfarm tract a previously occupied 
dwelling and related facilities, to be used 
as his permanent residence. 

(3) Purchase or install essential equip¬ 
ment which upon installation becomes 
part of the real estate. 

(4) Provide fallout shelters, storm cel¬ 
lars, and similar protective structures. 

(5) Provide necessary and adequate 
sewage disposal facilities for the appli¬ 
cant and his family. 

(6) Provide a necessary, adequate, and 
safe water supply for the applicant and 
his family. 

(7) Provide foundation plantings, 
seeding or sodding of lawns, and other 
facilities related to buildings, such as 
walks, yard fences, and drive ways to 
building sites located adjacent to a road 
or street, and. if the applicant is a farmer, 
paved feed lots. 

(8) Pay expenses incident to obtaining 
plans and making the loan, such as fees 
for legal, architectural, and other tech¬ 
nical services, and reasonable connection 
fees for w'ater, sewerage, electricity, or 
gas, which are required to be paid by the 
borrower and which he cannot pay from 
other funds. Loan funds also may be 
used to pay the borrower’s share of Social 
Security taxes for labor hired by the bor¬ 
rower in connection with making the 
planned building improvements. Loan 
funds may not be used to pay fees, 
charges, or commissions, such as “finders’ 
fees'* or “placements fees,” for the refer¬ 
ral of prospective applicants. 

(b> A loon may be made to a farm- 
owner for the purposes specified in para¬ 
graph (a) of this section and to— 

(1) Construct, improve, or relocate a 
dwelling or farm service building and 
related facilities on his farm, purchase 
and move to his farm a previously oc¬ 
cupied building, or buy previously occu¬ 
pied buildings and a necessary minimum 
adequate site, for use by the farmowner 
or his resident manager, tenant, share¬ 
cropper, or farm laborers. 
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(2) Provide portable-type farm serv¬ 
ice buildings that do not become a part 
of the real estate but are necessary to 
the operation of the farm. 

(3) Provide a farmstead water supply 
and sewage disposal. Including such 
facilities as a well. pump, and farmstead 
distribution system, which are essential 
to the heal til and safety of the occupants 
of the farm and/or the successful oper¬ 
ation of a livestock enterprise conducted 
on the farm. 

(c) A loan may be made to a nonfarm 
tract owner or a rural resident for the 
purposes specified in paragraph (a) of 
tills section and to— 

(1) Buy for Ills own use a previously 
occupied dwelling on a minimum ade¬ 
quate site. 

(2) If he is engaged In farming, buy 
previously occupied farm service build¬ 
ings and related faculties essential to Ills 
farming operations, with or without a 
minimum adequate site. 

(3) Buy a minimum adequate site on 
which to place a dwelling for his own 
use and. if he is engaged in fanning, a 
minimum adequate site to accommodate 
farm service buUdings and related facili¬ 
ties which are essential to his farming 
operations and cannot feasibly be located 
on land he now owns. 

(d) Improvements financed with loan 
funds must be on land which, after the 
loan Is closed, is part of a farm or non- 
farm tract owned by the borrower or on 
an easement appurtenant to such farm 
or nonfarm tract. 

§ 322.7 Special requirement*. 

(a) Supervisory assistance. Super¬ 
vision will be provided borrowers to the 
extent necessary to achieve the objec¬ 
tive of the loan and to protect the in¬ 
terests of the Government In accordance 
with Part 302. 

(b) Supplementary payment agree¬ 
ment. Form FHA 440-0, "Supplemen¬ 
tary Payment Agreement." should be 
used for each applicant who regularly 
receives substantial off-farm Income. 
It also should be used for other appli¬ 
cants when needed to facilitate servic¬ 
ing the account. 

<C> Building limitations. (I) A dwell¬ 
ing financed for an applicant with a 
low or moderate family income must be 
modest In size, design, and cost. Ade¬ 
quate housing ordinarily can be provided 
for such families within less than 1,400 
square feet of living area. Living area 
does not include space such as a patio, 
carport, garage, porch not suitable for 
year-round use, unfinished basement, 
and. If the dwelling does not have a base¬ 
ment. space for utilities such as furnace 
and hot water heater; however, such 
space must be kept within reasonable 
limits and not expanded to circumvent 
the limitations of this paragraph. When 
such an applicant has an unusually 
large family, a somewhat larger house 
may be Justified to provide adequate 
sleeping space. Furthermore, particular 
design features or Items should not be 
Included In homes of families with low 
or moderate incomes if such features or 
Items are customarily not Included In 
other adequate but modest homes being 

f 
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built In the area by families with moder¬ 
ate incomes. 

(2) A dwelling financed for a family 
with an Income above moderate may be 
somewhat larger and contain features— 
such as two complete baths, a family 
room, or double garage—not usually as¬ 
sociated with modest homes. Homes for 
such families, however, must not be sig¬ 
nificantly larger or more costly than 
other adequate homes In the area. 

(3) Farm service buUdings will not be 
financed which <i) are excessive in size 
or design, (U) have not proved to be 
suitable for the area, or <U1) are In ex¬ 
cess of those economically essential to 
the fanning operations. 

(4) Any buildings purchased with RH 
loan funds must be structurally sound 
and either be in good repair or placed 
in that condition with loan funds. Good 
judgment must be exercised In applying 
the policies stated In this subsection to 
previously occupied buildings. 

(d) Refinancing of RH loan. If, at 
any time, it appears that the borrower 
may be able to obtain a refinancing loon 
from a cooperative or private credit 
source at reasonable rates and terms for 
loans for similar purposes and periods 
of time prevailing in the area, the bor¬ 
rower will, upon request, apply for and 
accept such refinancing. 

(e) Loan limitations. No loan will be 
made if the amount of the loon and the 
unpaid principal balance plus past-due 
interest of any other liens against the 
security as determined by the loan ap¬ 
proval official will exceed the normal 
value of the security or in a note-only 
case, assets described in $ 322.10(d) (3). 
or if the amount of the loan would ex¬ 
ceed the amount certified by the County 
Committee. Sec paragraph (J) of this 
section and l 322.10(b) for requirements 
applicable to special cases. 

(f) Liens junior to the FHA lien . A 
loan will not be made if a lien Junior to 
the RH mortgage likely will be taken 
simultaneously with or immediately sub¬ 
sequent to closing of the RH loan to se¬ 
cure any debts the borrower may have 
at the time of loan closing, or any debts 
he may Incur In connection with the RH 
loan purposes, such as debt for a portion 
of the purchase price of the land or for 
money borrowed from others for pay¬ 
ments on debts against the property or 
for part of the construction cost, unless 
such a lien plus the RH loan and any 
prior lien will be within the normal value 
of the security and will not interfere 
with the purposes of the loan or repay¬ 
ment thereof. 

(g> Restrictions on loans. Loans will 
not be made to— 

(1) A corporation or cooperative as¬ 
sociation . 

(2) A homestead entryman or desert 
entryman to improve the entry prior to 
receipt of a patent. 

<3) Pay debts incurred prior to the 
closing of a loan except fees for legal, 
architectural, and other technical serv¬ 
ices. The County Supervisor, not later 
than the time of planning improvements, 
will advise each applicant that construc¬ 
tion work must not be started, materials 
must not be ordered nor delivered, and 
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debts for such work or materials must 
not be incurred before the loan is closed. 
If. nevertheless, the applicant incurs 
debts for materials or construction be¬ 
fore the loan is closed, the County Super¬ 
visor may authorize the use of RH funds 
to pay such debts only when, after docu¬ 
menting the facts, he finds that all of 
the following conditions exist: 

(1) The debts were incurred after the 
applicant filed a written application for 
a loan, except that in the case of a sub¬ 
sequent loan to complete improvements 
previously planned, the debts were In¬ 
curred after the initial loan was closed. 

<il) The applicant is unable to pay 
such debts from his own resources or to 
obtain credit from other sources and 
failure to authorize the use of RH funds 
to pay such debts would impair the ap¬ 
plicant's financial position. 

(ill) The debts were Incurred for au¬ 
thorized section 502 RH loan purposes. 

(iv) The construction or repair work 
conforms to that shown on Form FHA 
424-1. "Development Plan." and the 
total development costs can be paid from 
funds available. 

(4) Refinance Indebtedness of an ap¬ 
plicant. including any purchase price of 
real estate for which he Is obligated, or 
any indebtedness against real estate of 
which the applicant is the owner. 

(5) Buy income-producing land or 
buildings in case of a loan to a rural resi¬ 
dent not engaged in fanning or to a 
senior citizen. 

(6> An applicant whose debts have 
been settled pursuant to Part 364 of this 
chapter, or by release from personal lia¬ 
bility under Part 372 of this chapter, as 
reflected by the County Office records, 
or where such settlement Is contem¬ 
plated. unless (i) the applicant's failure 
to pay his loan Indebtedness was the re¬ 
sult of circumstances beyond his control, 
(11) the conditions which necessitated 
the debt settlement or release, other 
than weather hazards, disasters, or price 
fluctuations, have been or will be re¬ 
moved by making the loan, and (ill) the 
applicant's operations will be sound and 
afford him a reasonable prospect for re¬ 
paying the proposed loan and meeting 
his other obligations. 

(7) Purchase land upon which to con¬ 
struct a build! nr. when the applicant 
already owns Lind suitable for the pur¬ 
pose. 

<h> Loans on leasehold interests in 
farms . A loan secured by a mortgage 
upon a farm leasehold, if otherwise 
proper, may be made where the lessor 
owns the fee simple title marketable in 
fact and neither the leasehold nor the 
fee simple title is subject to a prior 
lien. If in any case involving a prior 
lien the State Director concludes that 
a sound loan can be made upon a 
leasehold, he will submit complete infor¬ 
mation to the National Office for review 
and special authorization prior to ap¬ 
proval of the loan. Loans may not be 
made to lessees of nonfarm tracts. With 
respect to achieving the purpose of the 
loan, obtaining adequate security, and 
being able to service the loan and enforce 
the security, the Government as holder 
of a mortgage upon a leasehold interest 
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should be In a position substantially as 
good as if it held a second mortgage on 
a fee simple title. This Includes, besides 
lessor's consent to the RH mortgage, 
such matters as— 

(1) Reasonable security of tenure. 
The borrower’s interest wUl not be sub¬ 
ject to summary forfeiture or cancella¬ 
tion. 

(2) The right to foreclose the RH 
mortgage and sell without restrictions 
that would adversely affect the salability 
of the security. Any effect on market 
value should be shown in the appraisal. 

(3) Right of the Government to bid 
at foreclosure sale or to accept voluntary 
conveyance of the security in lieu of 
foreclosure. 

(4) The right of the Government, 
after acquiring the leasehold through 
foreclosure or voluntary conveyance in 
lieu of foreclosure, or In event of aban¬ 
donment by the borrower, to occupy the 
property or sublet it. and to sell for cash 
or credit. In case of a credit sale, a ven¬ 
dor’s mortgage may be taken with rights 
similar to those under the original RH 
mortgage. 

(5) The right of the borrower, in the 
event of default or inability to continue 
with the lease and the RH loan, to trans¬ 
fer the leasehold, subject to the RH 
mortgage, to an eligible transferee with 
assumption of the RH debt. 

(6) Advance notice to the Govern¬ 
ment of lessor's intention to cancel, ter¬ 
minate. or foreclose upon the lease. 
Such advance notice will be long enough 
to permit ascertaining the amount of de¬ 
linquencies. the total amount of the les¬ 
sor's and any other prior interest, and 
the market value of the leasehold inter¬ 
est and. if litigation is involved, refer¬ 
ring the case with a report of the facts 
to the United States Attorney and per¬ 
mitting him to take appropriate action. 

(7) Express provisions covering the 
question of liability of the Government 
for unpaid rentals or other charges ac¬ 
crued at the time it acquires possession 
of the property or title to the leasehold, 
and those which become due during the 
Government's occupancy or ownership, 
pending further servicing or liquidation. 

(8) Any necessary provisions to assure 
fair compensation for any part of the 
premises taken by condemnation. 

(9) Any other provisions necessary to 
meet the foregoing requirements. 

<i> Group service loans. A section 
502 RH loan may be made to a farm- 
owner to enable him to furnish his part 
of the cost of constructing, remodeling, 
or repairing a form service building, such 
as a dairy bam or storage facility, that 
will be Jointly owned and used by not 
more than 10 farmers. The following 
conditions must be met for such a loan 
to be made : 

(1) The group of farmers mast act as 
individuals and not as a legal entity such 
as a partnership, corporation, or associa¬ 
tion. 

<2) The building will be located In a 
rural area and provide an essential farm 
service facility to be used only in connec¬ 
tion with the fanning operations which 
the owners of the building* conduct on 
other land. 


(3) The applicant will give the Farm¬ 
ers Home Administration a mortgage on 
his farm Including his undivided interest 
in the tract to be improved with the loan. 
The interest of other co-owners of the 
Jointly owned building w ho are not appli¬ 
cants may be excluded from the mort¬ 
gage upon prior approval by the National 
Office, as provided in f 322.10(b) (4) (U). 

(4) The owners have written agree¬ 
ments as to the construction and use of 
the service building. 

<5) The service building will not (1) 
cost more than $50,000 If It is to be con¬ 
structed new or. (11) have a depreciated 
replacement value as improved of more 
than $50,000 if it is an existing building 
to be enlarged or improved. 

(6) All funds to be used to finance 
construction of the Joint facility will be 
deposited In the supervised bank account, 
(J) Section 502 RH loans to farm 
ownership ( FO ) or soil and water (SW) 
borrowers . (1) When an FO or SW 

borrower’s total subsequent credit needs 
cannot be met with a subsequent FO or 
SW loon, but can be met with a section 
502 RH loan, such a loan may be made 
if— 

<i) The borrower meets the eligibility 
requirements for a section 502 RH loan 
and an FO loan or SW loan. However, 
in an exceptional case an RH loan may 
be made to an FO borrower who. because 
of age, physical disability, or death of 
the spouse, is unable to operate the farm 
or carry on farming operations, provided 
a decision has been made to continue 
with the FO loan. 

cii> The loan, when added to the un¬ 
paid principal balance plus past-due 
Interest of any FO, SW, RH. or LH loan 
plus other debts against the form or any 
other security given for a Farmers Home 
Administration real estate loan or to be 
given for the section 502 loan, will not 
exceed $60,000, or the normal value of 
the security for the loan, whichever is 

(2) A loan may be made to an FO or 
SW borrower on the basis of real estate 
security, nonreal estate security, or a note 
only. 

(3) If a mortgage on the farm will be 
taken as security, a new appraisal will be 
prepared when the circumstances out¬ 
lined in $ 322.17(a) exist. 

(Sec. 506. 03 Stat. 435. <u emended; 42 US.C. 
1476) 

§ 322.8 Source of funds and rates and 
terra*. 

(a) Source of funds . Direct loan 
funds will be used for loons to senior 
citizens, low-income participants in or¬ 
ganized self-help housing projects, and 
families receiving a disaster type of loan. 
Insured loan funds will be used for all 
other section 502 RH loans. An insured 
loan may be made by a private lender or. 
if one is not available, with funds from 
the Rural Housing Insurance Fund. 

<b) Interest rate per annum on unpaid 
principal. (!) Insured loans to appli¬ 
cants whose family income is above 
moderate will bear interest at 5% percent. 

(2) Insured loans to applicants whose 
family income is low or moderate will 
bear Interest at 5 percent. 


(3) Direct loans to senior citizens and 
to low-income applicants participating 
in an organized self-help project will bear 
Interest at 4 percent. 

(4) Direct loans under the provisions 
of paragraph XVI to any qualified appli¬ 
cant to replace or repair a building de¬ 
stroyed or damaged because of a natural 
disaster will bear interest at 3 percent. 

(c) Amortization period. Each sec¬ 
tion 502 RH loan will be scheduled for 
repayment over a period not to exceed 33 
years (10 years if not secured by real 
estate mortgage) from the date of the 
note or such shorter period as may be 
necessary to assure that the loan w'Ul be 
adequately secured, taking into account 
the probable depreciation of the security 

§ 322.9 Technical service*. 

(a> Planning and performing devel¬ 
opment. The development w’ork will be 
planned and completed in accordance 
with Part 304 of this chapter. 

(b) Appraisal. (1) For a loan exceed¬ 
ing $2,500, the farm or nonfarm tract to 
be mortgaged as security will be ap¬ 
praised by a Farmers Home Administra¬ 
tion employee authorized to make real 
estate appraisals. If a mortgage will be 
taken on other real estate as additional 
security, it will be appraised when it 
represents a substantial portion of the 
security for the loan or when requested 
by the other loan approval official. 

(2) For a loan not exceeding $2,500. 
an appraisal of real estate to be given as 
security will not be made unless the 
County Supervisor or loan approval offi¬ 
cial is uncertain as to the adequacy of 
the security. If. in such a case, an ap¬ 
praisal is not made by an employee au¬ 
thorized to make real estate appraisals, 
the County Supervisor will Indicate on a 
separate sheet his estimate of the nor¬ 
mal value of the real estate to be given 

security. 

(3) For security other than real es¬ 
tate, the County Supervisor will list on 
Form FHA 440-21, "Appraisal of Chattel 
Property." or State form, if one has been 
developed, the items to be given as se¬ 
curity and his estimate of the normal 
value of the security. In determining the 
value of chattel security (except a chattel 
mortgage on a leasehold), the County 
Supervisor will take Into consideration 
the length of time the chattels will serve 
as security and the useful life of such 
security. In the case of other security, 
the County Supervisor will include In the 
appraisal form a supporting statement of 
his estimated value. Usually this will in¬ 
clude a narrative description of the se¬ 
curity. its current cash value, the rela¬ 
tive stability of the value of the security, 
and how the security Is to be mortgaged 
or otherwise taken os security for the 
loan. 

(4) In case of a loan to a farm lessee 
not secured by a mortgage on the lease¬ 
hold. the County Supervisor will Indi¬ 
cate on a separate sheet his estimate of 
the normal value of the applicant’s 
equity in his leasehold interest. 

<c) Title clearance and legal services. 
(1) When real estate will be taken as 
security (including a mortgage on a farm 
leasehold), title clearance and legal serv¬ 
ices for making and closing the loan will 
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be provided in accordance with Part 307 
of this chapter. Except for real property 
to be purchased, the applicant will be 
requested to furnish title evidence at any 
time during the loan processing period 
after the County Supervisor determines 
that the loan probably will be made. If 
the County Supervisor is doubtful as to 
whether the loan will be approved, he 
will not require the applicant to furnish 
title evidence until after loan approval. 
For real property to be acquired, title 
clearance and legal services will not be 
requested until the loan is approved. 

<2) When a real estate mortgage is 
not to be taken, the applicant will be re¬ 
quired to submit the original or a certi¬ 
fied or photostatic copy of his deed, pur¬ 
chase contract, or other instrument evi¬ 
dencing ownership. If the County Su¬ 
pervisor is uncertain as to whether or 
not the applicant is a qualified owner, he 
will require the applicant to furnish ad¬ 
ditional information or obtain the opin¬ 
ion of the Office of the General Counsel 
as to the evidence of ownership sub¬ 
mitted by the applicant and its advice 
as to any further information or action 
that may be needed. 

(3) When chattels will be taken as se¬ 
curity. a lien search will be obtained in 
accordance with Subpart B of Part 331 of 
this chapter. 

<S«c. 60S. 63 SUt. 435. oa amended; 42 US C. 
1476) 

§ 322.10 Security. 

(&) General. Loans other than those 
made under paragraph <d> of this sec¬ 
tion will be adequately secured to pro¬ 
tect the interest of the Farmers Home 
Administration during the scheduled re¬ 
payment periods. 

(1) Any loan of more than $2,500 and 
any loan scheduled for repayment In 
more than 10 years from the date of the 
note will be secured by a real estate 
mortgage as provided In paragraph (b) 
of this section. 

(2) A loan of not more than $2,500 
scheduled for repayment in not more 
than 10 years from the date of the note 
may be secured by— 

(i) Real estate or chattels; or 

(11) Other security that cannot be 
converted to cash without jeopardizing 
the borrower’s farming operations or 
means of livelihood. Examples of such 
other security are the cash value of life 
insurance policies, cooperative member¬ 
ships. income producing leases, and 
transferable w f ater stocks of security 
value. 

(3) When both real estate and chattel 
security are taken for a loan with a 
longer payment period than the maxi¬ 
mum period for which the chattel lien 
will be valid under State law, the loan 
approval official will determine that the 
real estate security will be adequate to 
secure the scheduled unpaid balance of 
the loan when the chattel lien expires. 

<b> Real estate. When a real estate 
mortgage is required, a mortgage will be 
obtained on all interests in the entire 
farm or nonfarm tract to be improved, 
except as provided in tills subsection and 
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subject to exceptions and reservations 
waived under Part 307 of this chapter. 
Usually such loans will be secured only 
by real estate. When necessary to sup¬ 
plement the applicant’s equity in the 
farm or nonfarm tract to be mortgaged, 
or to facilitate servicing the loan, a mort¬ 
gage also may be taken on other real 
estate or on chattels or other property 
owned by the applicant. However, non- 
real estate security may not be relied 
upon for more than $2,500 of the loan. 

(1) If the applicant’s title to any part 
o( the farm or nonfarm tract is defective 
(in the sense that It is not good title mar¬ 
ketable in fact or that the State law will 
not recognize a recordable mortgage 
upon it) and the defect cannot be cured 
at reasonable cost, the loan may be made 
subject to the following conditions: 

<i) No security value will be accorded 
to the parcel of real property to which 
title is defective. 

(ID No improvements to be con¬ 
structed or repaired with loan funds will 
be located on the parcel to which title 
is defective, except that with the prior 
approval of the National Office, up to 
$2,500 in loan funds may be used for 
improvements on such parcel if it is 
owned by the applicant and if the loca¬ 
tion of such improvements on such parcel 
Is essential. 

(ill) A real estate parcel to which title 
is defective will be included in the mort¬ 
gage unless the loan approval official, 
with the advice of the Office of the Gen¬ 
eral Counsel determines that the appli¬ 
cant’s interest cannot be subjected to a 
recordable mortgage recognized by the 
State law, or that to include the parcel 
would unduly complicate loan servicing 
or liquidation. 

(2) A junior mortgage may be taken as 
security for a loan provided— 

(i) The prior mortgage as affected by 
the State law does not contain such pro¬ 
visions for future advances, payment 
schedules, forfeiture or cancellation, 
foreclosure without adequate notice to 
junior lienholders, or other matters as 
may jeopardize Farmers Home Adminis¬ 
tration's security position or the borrow¬ 
er’s ability to pay the loan; or 

(ii) Such provisions are satisfactorily 
limited, modified, waived, or subordi¬ 
nated. 

(3) When a mortgage is required by 
paragraph (a)(1) of this section to 
secure a loan to an applicant as lessee 
of a form, a valid and enforceable mort¬ 
gage on his leasehold interest In the farm 
will be required. The unexpired term of 
the lease must be at least 10 years and 
must extend beyond the repayment 
period of the loan for a sufficient period 
to provide a reasonable likelihood that 
the objectives of the loan will be 
achieved. The unexpired term of the 
lease must be at least 50 percent longer 
than the repayment period of the loan 
unless, to compensate for a shorter 
period of the lease beyond the repayment 
period of the loan, the borrower gives 
other security of sufficient value, includ¬ 
ing. for example, a lien upon the bor¬ 
rower's right to receive from his lessor 
compensation at the expiration of the 
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lease for the unexhausted value of the 
improvements made with the loan. The 
mortgage on a leasehold may be supple¬ 
mented by additional security. Special 
provisions necessary to protect the Gov¬ 
ernment. such as the items enumerated 
in 5 322.7(h), will be Included in the 
lease, a consent to mortgage, a subordi¬ 
nation. or other appropriate instrument 
executed by the lessor and the borrower. 

(4) For a loan to Improve a farm or 
nonfarm tract, or a part thereof. In 
which the applicant owns only an un¬ 
divided Interest, the interests of all the 
co-owners will be Included In the mort¬ 
gage. with the following exceptions; 

(i) When not required under f 322.7 
(i)<3>. 

tii) When one or more of the co-own¬ 
ers are not legally competent or cannot 
be located or the ownership rights are 
divided among such a large number of 
Co- owners that It is not practical for all 
their Interests to be mortgaged, the 
mortgaging of interests not exceeding 50 
percent may be excluded from the secu¬ 
rity requirements upon prior approval by 
the National Office of the State Director's 
recommendation accompanied by a full 
statement of ownership and conditions 
which justify the exclusion. In such a 
case the loan may not exceed the normal 
value of the equity represented by the 
interests of the owners who sign the 
mortgage. In determining such value, 
consideration will be given to any ad¬ 
verse effect which might result from sale 
of the mortgaged interests separately 
from the nonmortgageo Interests and 
from rights of partition accruing to the 
owners of the nonmortgaged interests. 
All legally competent co-owners using or 
occupying the property will be required 
to sign the mortgage. 

(lii) When the applicant for a section 
502 RH loan owns the entire Interest 
in a part of the farm and plans to build 
or improve a residence and related facil¬ 
ities on that part, and owns not less than 
50 percent interest in the rest of the 
farm, a mortgage on the Interest of the 
co-owners may be excluded from the 
security requirements upon prior ap¬ 
proval by the National Office of the State 
Director’s recommendation accompanied 
by a full statement of ownership and 
conditions which justify the exclusion, 
provided the loan will be adequately 
secured by the normal value of the tract 
in which the applicant owns the entire 
Interest, the normal value of the jointly 
owned tract Is at least equal to the debts 
against it and such debts are not liens 
on the part of the farm in which the 
applicant owns the entire interest, the 
joint ownership of a part of the farm 
and operation of this land by the appli¬ 
cant has been a successful arrangement 
and is likely to continue to be successful, 
and no RH funds will be used to con¬ 
struct or improve farm service buildings 
to be used primarily in connection with 
the operation of the Jointly owned land, 
and the liens on the jointly owned lands 
do not include land in which the appli¬ 
cant owns no interest nor secure debts 
for which the applicant is not liable. 

(5) When the applicant is the owner 
of a life estate qualified under 5 322.3, 
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the remainderman will be required to 
Join In executing the mortgage with the 
following exception: When one or more 
of the remaindermen are not legally com¬ 
petent or cannot be located or the re¬ 
mainder rights are divided among such 
a large number of remaindermen that it 
is not practicable to obtain the signa¬ 
tures of all the remaindermen, the 
mortgaging of remainder interests not 
exceeding 50 percent of the total remain¬ 
der Interest may be excluded from the 
security requirements upon prior ap¬ 
proval by the National Office of the State 
Director's recommendation accompanied 
by a memorandum stating complete own¬ 
ership information and circumstances 
which Justify the exclusion. In such a 
case the loan may not exceed the normal 
value of the equity represented by the 
interests of those who sign the mortgage, 
determined with due regard to all special 
adverse factors Involved. Remaindermen 
will be required to sign the note when 
necessary to a sound loon or to obtain 
the required security. 

<c> Chattel When authorized by 
paragraph (a) of this section, a mort¬ 
gage may be taken on selected items of 
chattel or other nonreal estate security 
if such a mortgage will not interfere with 
the applicant's obtaining needed operat¬ 
ing credit. When only a chattel mort¬ 
gage Is taken as security for the loan, 
it ordinarily will be a first lien. In an 
exceptional case, a mortgage subject 
only to a first mortgage held by another 
creditor or the Farmers Home Admin¬ 
istration may be taken on chattel prop¬ 
erty provided the applicant clearly has 
sufficient mortgageable equity In the 
chattels to secure the loan. 

<d) Promissory note. A loan of not 
more than $1,500 may be made on the 
basis of the borrower’s promissory note 
without taking other security when— 

(1) The applicant has a good reputa¬ 
tion for paying his debts promptly; 

(2) He is in a strong financial position 
and will have sufficient income to meet 
all his obligations; and 

(3) The loan approval official deter¬ 
mines that, on the basis of normal value, 
the applicant has equity at least equal 
to the amount of the proposed loan in 
assets that would be acceptable as se¬ 
curity for the loan. 

§ 322.11 Processing application* and 
County Committee certification. 

(a) Applications. Applications for sec¬ 
tion 502 RH loans will be taken on Form 
FHA 410-1, "Application for FHA Serv¬ 
ices," and processed in accordance with 
Part 301 of this chapter. A person who 
is not a rural resident is not eligible for 
a loan unless he is the owner of a farm 
or nonfarm tract. 

<1) In every case in which the appli¬ 
cant's family Income is above mod¬ 
erate, and in any other case in which 
there may be any likelihood that the 
applicant could obtain the credit he 
needs to supplement his available re¬ 
sources to acquire an adequate dwelling 
or farm service buildings, the County 
Supervisor will require the applicant to 
make a diligent effort to obtain credit 
from other sources. 


(1) Applicants will be expected to ap¬ 
ply for credit from lenders engaged In 
extending long-time housing credit in 
the area. 

(11) Applicants should be advised to 
request lenders to indicate the amount 
and terms of housing credit they might 
be willing to extend to the applicant. 

(ill) When appropriate, the County 
Supervisor should check on evidence pre¬ 
sented by an applicant that he cannot 
obtain adequate credit elsewhere. 

(lv) Letters from the lenders and any 
other evidence indicating that the appli¬ 
cant is unable to obtain credit elsewhere 
will be Included In the loan docket. 

(v) In no case will a loan be made to 
an applicant who is able to obtain the 
credit he needs to supplement his avail¬ 
able assets at terms he can reasonably be 
expected to pay to provide a necessary 
adequate dwelling or necessary adequate 
farm service buildings. 

(2) In any case in which a County 
Supervisor determines that there is no 
possibility of the applicant’s obtaining 
adequate housing credit elsewhere and, 
therefore, does not require the applicant 
to provide evidence that he has made an 
effort to obtain such credit, the County 
Supervisor will record his conclusion and 
the basis for it in the loan docket. 

<b) Determination of income level of 
the applicant family. (1) The County 
Committee will recommend in each case 
as to whether the applicant’s family in¬ 
come should be considered as being In the 
"low or moderate" Income group or in the 
"above-moderate" group. This determi¬ 
nation will be made after the County 
Supervisor has had an opportunity to 
verify the income and financial infor¬ 
mation submitted by the applicant. 

(2) Families in the "low or moderate" 
Income group are those whose income is 
not significantly greater than the amount 
needed, considering the size and composi¬ 
tion of the family, to enable them to have 
a reasonable level of living and meet 
necessary obligations and expenses. In¬ 
cluding payments on an ItH loan to fi¬ 
nance a modest home or essential farm 
service buildings and related facilities. 

(3) Families in the "above-moderate" 
income group are those whose income is 
above the level needed to meet the re¬ 
quirements specified in subparagraph (2) 
of this paragraph. As a general rule, 
these will be families who could, if they 
were located in an urban area, obtain 
housing credit from another source. 

(4) For an Insured RH loan the fol¬ 
lowing will be added as item 7 of Form 
FHA 440-2, "County Committee Certi¬ 
fication." 

7. For an KH Injured loan, we recommend 
this applicant be considered os being In the 
(check one) □ ‘*low or moderate" or □ 
••above-moderate" Income group. 

(c) Certification by County Com- 
mittee. Before a loan is approved, the 
County Committee will make the neces¬ 
sary certifications on Form FHA 440-2. 
Before executing Form FHA 440-2, the 
County Committee will consider basic 
documents such as Form FHA 410-1, 
Form FHA 431-3. or Form FHA 431-2. 
and, if applicable. Form FHA 431-1. 
"Long-Time Farm and Home Plan." 


Form FHA 424-1, together with the plans 
and cost estimates for the proposed im¬ 
provements. the appraisal report, or. 
when applicable, an estimate of the value 
of other property to be given as security. 
If the applicant is a senior citizen and 
the note is to be co6lgned. Information re¬ 
quired from the cosigner and a statement 
by the County Supervisor regarding the 
cosigner nlso will be considered by the 
County Committee in making its certi¬ 
fication. Members of the Committee may 
want to interview the applicant and 
want to see the farm or nonfarm tract 
on which the loan is to be made. 

(1) If the Committee determines that 
It can make the necessary certification 
on Form FHA 440-2, the amount of the 
loan to be shown In the form is that for 
which the docket has been developed 
or a lesser amount if the Committee de¬ 
termines that the applicant cannot rea¬ 
sonably be expected to succeed with the 
loan as proposed. 

(2) Ordinarily, the amount of the 
loon plus any other liens against the 
security will not be in excess of the rec¬ 
ommended normal value of the security 
as shown on the appraisal report. A loan 
docket will not be developed when a 
loan plus any other liens against the 
security would be significantly in excess 
of the recommended normal value of the 
security. In an unusual case when the 
amount of a loan needed for success 
plus any other liens that will be against 
the security is slightly above the recom¬ 
mended normal value of the security and 
the County Committee and the County 
Supervisor believe that the loan should 
be made. Form FHA 44(1-2 may be com¬ 
pleted. In such a case, the completed 
loan docket will be submitted to the 
State Office for a determination as to 
whether it is Justifiable to establish the 
normal value of the security above the 
appraiser’s recommended normal value. 
If the loan approval official determines 
that the normal value is in excess of 
the appraiser's recommended normal 
value, he will record his determination 
of the normal value of the security on 
Form FHA 440-3. 

(d) Optioning of reat estate. If the 
loan includes funds to purchase real 
estate, the applicable provisions of FHA 
Instruction 443.1 regarding options will 
be followed. In any case in which there 
is a likelihood of termite infestation or 
damage to a building being purchased, 
the following will be inserted in the 
option form: 

The seller agrees to furnish, at seller’s ex¬ 
pense. to the buyer a certificate from a 
reliable firm certifying that the following 
described building (a) covered by this option 

(1) la now free of termite Infestation, and 

(2) either is now free of unrepaired termite 
damage or has suffered unrepaired termite 
damage which la specifically described In the 
certificate: 


(Describe building (a)). 


(8ec. 506. 63 8tat. 436, as amended; 42 U.S.C. 
1478) 

§ 322.12 Preparation of loan docket. 

(a) Farm and home plans or family 
budget form. Form FHA 431-2 will be 
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developed for loans to farmers who de¬ 
pend on farm Income for a livelihood. 
Form FHA 431-1 also will be prepared 
whenever appropriate. When a loan in 
to be made to a nonoperator farmowner, 
the columns in tables B, “Corps, Pasture, 
Etc.—Production and Sales/* and C, 
•Livestock and Products—Production 
and Sales/* of Form FHA 431-2 pertain¬ 
ing to the operator's share will be 
changed to owner's share. If an appli¬ 
cation Is being considered early In the 
crop year for a borrower who has a cur¬ 
rent Form FHA 431-2, such form will 
be revised to show changes In the finan¬ 
cial statement and significant changes 
in the planned operations; however. If 
the crop year Is well advanced or com¬ 
pleted, a farm and home plan will be 
developed for the ensuing year. If the 
applicant docs not depend on farm In¬ 
come for a livelihood. Form FHA 431-3 
will be used. 

(b) Agreements from prior lienhold¬ 
ers . When the loan is to be secured by 
a Junior real estate mortgage, agree¬ 
ments will be obtained from prior lien¬ 
holders to any extent necessary to com¬ 
ply with 5 322.10(b). 

<c) Information concerning prior 
mortgage . The applicant for a loan to 
be secured by a Junior real estate or 
chattel mortgage will be required to fur¬ 
nish the County Supervisor, before the 
docket is assembled, a copy of each 
mortgage held by a prior lienholder and, 
if available, a copy of each secured note 
or other obligation. In addition, the 
County Supervisor will be furnished a 
current statement signed by the mort¬ 
gagee showing <1) the amount of unpaid 
principal secured by the mortgage, (2) 
the amount of any accrued interest. (3) 
whether the account is current or the 
amount of any delinquency, with inter¬ 
est and principal shown separately, and 
(4) If a copy of the note is not furnished, 
its maturity date, payment schedule, in¬ 
terest rate, and a summary of any other 
provisions of the note. All these docu¬ 
ments will be Included In the docket for 
the information of the loan approval 
official. Any cost Incident to obtaining 
them will be paid by the applicant. 

(d> Information about cosigner for a 
senior citizen loan . When the note of a 
senior citizen borrower will be cosigned. 
Information obtained from the cosigner 
will include a current financial state¬ 
ment, a statement of Income and ex¬ 
penses, the nature of his employment, 
and a brief statement as to his employ¬ 
ment history. The Information required 
from the cosigner will be supplemented 
by a statement by the County Supervisor 
as to the cosigner's financial condition 
and reputation for paying his debts and 
any other information that would be of 
assistance to the loan approval official 
in determining the soundness of the 
loan. This information will be included 
in the docket. 

§ 322.13 Ixmd approval. 

(a) Delegation of authority. The State 
Director is authorized to approve or dis¬ 
approve loans In accordance with this 
Subpart A. However, no initial RH or 
subsequent RH loan may be approved by 
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the State Director without the consent of 
the National Office If Cl) the amount of 
the loan plus the unpaid principal bal¬ 
ance and any past-due Interest on liens 
against the security for the loan and 
against any other real property of the 
applicant would exceed $50,000. or <2> 
the proposed loan, together with the 
principal balance owed on other Farm¬ 
ers Home Administration loans, would 
cause the total indebtedness to Farmers 
Home Administration to exceed $50,000. 
The loan docket and the State Director's 
recommendation should be submitted 
with any request for authority to ap¬ 
prove a loan In excess of these limita¬ 
tions. The State Director may redele¬ 
gate. restrict, or revoke loan approval au¬ 
thority to: State Office employees other 
than Area Supervisors and to County Su¬ 
pervisors and OS-7 Assistant County 
Supervisors in accordance with Part 321 
of this chapter, except that he may not 
rcdelegate below the State Office level 
authority to approve loans pursuant to 
ft 322.16. 

(b) Approval or disapproval of a loan. 
When a loan is approved, the loan ap¬ 
proval official will: 

(1) Indicate on all copies of Form FHA 
440-3 any condition that must be met be¬ 
fore the loan is closed and specify the 
security requirement that the applicant 
will need to meet, such as a first real es¬ 
tate lien, or a Junior Hen subject to cer¬ 
tain prior liens, and so forth. If title 
evidence is required in accordance with 
Part 307 of this chapter or in accordance 
with any special requirements for the 
loan but is not included in the docket, 
the loan may be approved subject to the 
applicant's furnishing the required title 
evidence. When the applicant furnishes 
satisfactory title evidence, the County 
Supervisor will proceed with processing 
the loan, except that in those cases in 
which the title evidence does not com¬ 
ply with the conditions specified by the 
approval official, the docket will be re¬ 
considered by the loan approval official. 

(2) Sign the approval certification on 
the original and two copies of Form FHA 
440-3 and Insert his title In the space 
provided. 

(3) For a direct loan or an Insured 
loan from the Insurance fund, sign Form 
FHA 440-1 and insert his title In the 
space provided. 

(4) If a loan is not approved after the 
docket has been developed, the reasons 
for such action will be shown on the orig¬ 
inal Form FHA 440-3, it will be Initialed 
and dated, and the County Supervisor 
will notify the applicant of the disap¬ 
proval and the reasons. If the notice was 
not in writing, the County Supervisor 
will record in the running record a brief 
summary of the discussions with the ap¬ 
plicant and should advise the County 
Committee of the action taken on the 
loan. 


S 322.11 Actions tubicqucnt to loan ap¬ 
proval. 

(ft) Requesting check . When the loan 
has been approved, approval conditions 
can be met. any necessary curative ac¬ 
tions have been taken to provide a satis¬ 
factory title to any real estate security. 
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and a date has been set for loan closing, 
the County Supervisor will order the 
loan check. However, the check may be 
requested at the time of loan approval 
if real estate will not be taken as security 
or, if real estate is taken as security and 
satisfactory title evidence is obtained 
prior to loan approval. 

(1) For a direct loan or an insured 
loan from the Insurance fund, if the 
check is to be ordered at the time of 
loan approval, the County Supervisor 
will mark the block in Form FHA 440-3 
for issuance of the check and sign and 
date the portion of the form to request 
the check. If the check is not ordered 
at the time of loan approval, a copy of 
Form FHA 440-3 will be completed after 
loan approval to request the check in 
sufficient time to obtain the check prior 
to the loan closing date. In the latter 
case If the Form FHA 440-3 sent the 
Finance Office when the loan was ap¬ 
proved showed that the loan was being 
made from the insurance fund but it 
is determined that a private lender will 
furnish the funds for the loan, the copy 
of Form FHA 440-3 to be sent to the 
Finance Office to request the check will 
show that a private lender is available 
and the insurance fund obligation is to 
be canceled. 

(3) For an Insured loan by a private 
lender, the County Supervisor will re¬ 
quest the check by preparing Form FHA 
440-7, “Request for Check,'* in an orig¬ 
inal and one copy and submit the orig¬ 
inal to the State Director, if the name 
of the lender is known, the County Su¬ 
pervisor will enter it on Form FHA 440-7. 
If the lender does not require attesta¬ 
tion of the County Supervisor's signa¬ 
ture, the original Form FHA 440-7 may 
be delivered to the lender and the copy 
sent to the State Office. In a case where 
the seller of property being purchased by 
the borrower is also the Insured lender, 
the amount of check requested will be 
only for the amount of cash. If any, ho 
will advance. If the bank handling the 
supervised bank account will require the 
lender's personal check to clear before 
disbursing funds, the lender will be re¬ 
quested to furnish a certified or cashier's 
check. When suitable arrangements 
be made with the lender, a bank draft 
may be used to obtain the loan funds. 
The lender or his representative may 
present the check at the time the loan 
is closed, or, if desired, the check may 
be mailed to the County Supervisor in 
sufficient time for closing. 

(3) The State Office will take the fol¬ 
lowing action when Form FHA 440-7 U 
received from the County Office unless 
the County Supervisor has delivered the 
original completed Form FHA 440-7 to 
the lender: 

(I) Check or insert the name and ad¬ 
dress of the lender and see that these 
entries are correct. 

(II) Attest the signature of the County 
Supervisor on the original of Form FHA 
440-7. 

(Ul) Forward the original Form FHA 
440-7 to the lender. 

(b) Handling loan cheeks. (1) For a 
direct or insured loan, if the loan check 
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is to be deposited in a supervised bank 
account, this will be done on the date of 
loan closing in accordance with Part 303 
of this chapter after it has been deter¬ 
mined that the loan can be closed. 

(2) When a private lender issues a 
loan check payable Jointly to the bor¬ 
rower and the Farmers Home Adminis¬ 
tration. the County Supervisor is au¬ 
thorized to endorse the check on behalf 
of the Fanners Home Administration at 
the time of loan closing as follows: 

Endorsed without recourse: 

Farm cms Hour Administration 

By.. 

Title... 

The State Director also is authorized to 
endorse such a check in the same man¬ 
ner. Authority to endorse such checks 
In no way relates to or modifies the regu¬ 
lations contained in Part 362 of this 
chapter regarding collection items or the 
endorsement of such items. 

<3) If a loan check other than a check 
from a private lender Is received and the 
loan cannot be closed within 21 days 
from the date of the check, the County 
Supervisor will take appropriate action 
in accordance with Part 303 of this chap¬ 
ter. 

(4) Where the loan check is received 
from a private lender, and the loan can 
be closed but not on the date previously 
indicated to Uie lender, the lender will 
be notified immediately of the reasons 
for the delay. If it is determined that 
such a loan cannot be closed, the check 
will be returned Immediately to the 
lender with a request for cancellation. 
In no case may a lender’s check be re¬ 
tained more than 21 days from the date 
of the check. When a loan check is lost, 
mutilated, or destroyed, the County Su¬ 
pervisor will immediately notify the 
lender and. if the borrower still desires 
to close the loan, the lender will be re¬ 
quested to issue a new check. When a 
check Is returned to the lender and the 
loan will be closed at a subsequent date, 
another check will be requested in the 
usual manner. 

(c) Cancellation of loan. Loans may 
be canceled before loan closing by the 
use of Form FHA 440-10. "Request tor 
Cancellation of Loan.” 

<1) For a direct loan or an Insured 
loan from the insurance fund, if a check 
is received in the County Office, the 
County Supervisor will return it to the 
U.S. Treasury, Regional Disbursing Of¬ 
fice. Kansas City. Mo., with a copy of 
Form FHA 440-10. 

<2) Any check advanced by a private 
lender will be returned promptly to the 
lender with an explanatory letter. 

(3) Interested parties will be notified 
of the cancellation as provided in Part 
307 of this chapter. 

(d) Property insurance. (1) Build¬ 
ings on the property which is to be taken 
as security for the loan will be insured 
in accordance with Part 306 of this 
chapter. 

(2) When a loan Is secure^by a mort¬ 
gage on chattels, and the loss of such 
chattels would jeopardize the Interests 
of the Government, the County Super¬ 
visor may require the borrower to insure 


the chattels against hazards customar¬ 
ily covered by insurance in the area. 

§ 322.15 Ixian rioting atlionn, 

(a) Review of financial statement. 
Just before loan closing, the County Su¬ 
pervisor will review with the applicant 
the financial statement w r hich was pre¬ 
pared at the time the docket was de¬ 
veloped. If there have been significant 
changes in his financial conditions, the 
financial statement will be revised and 
initialed by the borrower and the County 
Supervisor. When an applicant’s finan¬ 
cial condition has changed to the extent 
that It appears that the loan would be 
unsound or improper, the loan will not 
be closed. If possible, a revised loan 
docket will be processed: otherwise, the 
loan will be canceled. 

(b> Preparation of note and mortgage 
and loan closing procedure. Any changes 
made in the printed or typewritten text 
of any instrument will be Initialed in 
the margin by all persons signing the 
instrument. 

<1) A loan secured by a real estate 
mortgage (including a mortgage on a 
leasehold) will be closed in accordance 
with Part 307 of this chapter. Real 
estate mortgage Form FHA 427-2, "Real 

Estate Mortgage for-(Direct 

Loan),” will be used for a direct loan, 
and Form FHA 427-1, "Real Estate 

Mortgage for _ (Insured 

Loan) .** will be used for an insured loan. 

(i) For an insured loan on a nonfarm 
tract, a senior citizen loan on a farm, or 
a senior citizen loan to purchase a dwell¬ 
ing. on additional covenant will be In¬ 
serted in the mortgage as follows: 

Borrower will personally occupy and use 
any buildings on said property which are 
constructed. Improved, or purchased with 
the loan secured hereby and not rent or 
lease sold buildings unless the Government 
consents in writing to other occupancy or 
use or to a rental or lease. 

(11) Any special forms required in con¬ 
nection with a loan on a leasehold will 
be prepared or approved by the Office of 
the General Counsel or the 8tate 
Director. 

<iii> For a loan secured by a mortgage 
upon a leasehold the following language, 
or similar language which In the opinion 
of the Office of the General Counsel Is 
legally adequate, will be inserted in the 
mortgage Just before the legal descrip¬ 
tion of the real estate: 

All Borrower's right, title, and Interest In 
and to the leasehold estate for a term 

of_years beginning on-- 19... 

created and established by certain Lease 

dated__ 19... executed by-- 

as lessor(s), recorded on •—....... 19... 

In Book_... page —_of the Records 

of sold County and State, and any renewals 
and extensions thereof, and all Borrower's 
right, title, and Interest In and to said Lease, 
covering the following real estate: 

(iv) For a loan secured by a mortgage 
upon a leasehold an additional covenant 
will be inserted In the mortgage to read 
as follows: 

Borrower will pay when due all rents and 
any and all other charges required by said 
Lease, will comply with all other require¬ 
ments of sold Lease, and will not surrender or 


relinquish, without the Government's writ¬ 
ten consent, any of Borrower’s right, title, or 
Interest in or to said leasehold estate or under 
said Lease while this Instrument remains in 
effect. 

(2) Form FHA 440-16. "Promissory 
Note (Insured Loan)." will be used for 
insured loans and Form FHA 440-17. 
"Promissory Note (Direct Loan).” will be 
used for direct loans. 

(I) The note will be signed in accord¬ 
ance with Part 307 of this chapter. 

<il) The amount of the first Install¬ 
ment will be determined by the County 
Supervisor after considering the imme¬ 
diate debt-paying ability of the borrower. 
The amount of the first installment may 
be less, but not more, than a regular 
annual Installment. 

(ili) For a direct loan to a borrower 
participating in an authorized mutual 
self-help housing project, the initial pay¬ 
ment may be scheduled for the second 
January 1 after the loan is closed if the 
borrower will be unable to occupy the 
house by the first January 1. If he will 
not have sufficient income to pay a full 
installment by the second January 1. the 
payment due on the second January 1 
may be less than a full installment. 

<iv) For an insured loan, the amount 
of the first installment may not be less 
than the amount equal to interest on the 
loan from the date of loan closing to 
February l of the calendar year following 
the calendar year In which the loan Is 
closed. 

(v) In any case in which a real estate 
mortgage will not be taken, the follow'- 
ing provision will be inserted in the note: 

No property constructed. Improved, or pur¬ 
chased In whole or In part with the loan may 
be assigned, sold, transferred, or encumbered, 
voluntarily or otherwise, without the written 
consent of the Government. 

(vi) When a real estate mortgage will 
not be taken in the case of a direct loan 
on a nonfarm tract or a senior citizen 
loan on a farm, the following provision 
will be Inserted in the note: 

Property constructed. Improved, or pur¬ 
chased with the loan will bo personally oc¬ 
cupied and uned by Borrower and not rented 
or leased, unless the Government gives writ¬ 
ten consent otherwise. 

If the note form already contains a simi¬ 
lar printed provision limited to property 
constructed or improved with an RH 
loan, the printed provision will be 
stricken. 

(vil) When a senior citizen note is 
being cosigned, the following sentence 
will be inserted in the space above the 
signature and the name of the cosigner 
will be written in the blank space at the 
end of the sentence: 

The provisions of this note that the under¬ 
signed (a) personally occupy and use the 
dwelling and (b) refinance from other credit 
sources shall not apply to —-- 

(3) (i) A loan on security other than 
real estate will be closed in accordance 
with 5 331.34 except paragraph (a) 
thereof. 

(11) Nonreal estate security Instru¬ 
ments, and related instruments, as ap¬ 
propriate, will be prepared In accordance 
with Operating Loan Instructions re- 
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garding security Instruments and related 
instruments except that all provisions for 
creating a crop lien or security interest 
will be deleted and for insured loans the 
Form FHA 440-15. “8ecurlty Agreement 
< Insured Loans to Individuals) (State) , M 
series will be used. 

<4) For an insured loan made with a 
private lender's funds, the promissory 
note will be assigned to the lender simul¬ 
taneously with loan closing. This will be 
done by endorsing the note over to the 
lender, using the form of endorsement on 
the reverse of the note. Form FHA 
440-5. "Insurance Endorsement (Insured 
Loans),'* will also be executed simul¬ 
taneously with loan closing for delivery 
to the lender with the note. If the in¬ 
surance endorsement Is not to provide 
for purchase by the Government at the 
holder's option, paragraph 7 will be de¬ 
leted. 

(1) Each County Supervisor and each 
State Director Is authorized to sign the 
endorsement on the reverse of the note 
and to execute Form FHA 440-5. The 
Insurance endorsement constitutes the 
Government’s contract of insurance of 
the loan. 

<5> For loans from the Insurance 
fund, the note will not be endorsed and 
the insurance endorsement will not be 
prepared until the loan is assigned from 
the insurance fund to a lender. In such 
case, the endorsement on the reverse of 
the note and the Insurance endorsement 
will be executed In accordance with Part 
373 of this chapter. 

(0) When the first installment on a 
loan closed during December will be due 
next January 1, the installment will be 
collected at the time of loan closing. 

(7> Immediately after loan closing, 
there will be sent to the Finance Office 
the original note for a direct loan, the 
original and a copy of the note for an 
insured loan made from the Insurance 
fund, and a copy of the note and the 
executed Form FHA 440-5 for an insured 
loan made by a private lender. 

(8) When the real estate mortgage is 
returned by the filing official, the original 
will be retained In the borrower's case 
folder unless it is retained by the filing 
official for the county records. If the 
original is retained by the filing official in 
his official records, a copy conformed to 
show the recording date including the 
date and place of recording and the book 
and page number will be filed in the bor¬ 
rower's case folder. A copy of the mort¬ 
gage will be delivered to the borrower. 

(c) Other actions. (1) For assignment 
of income from real estate security. 
Form FHA 443-16, "Assignment of In¬ 
come from Real Estate Security." will 
be used. If the form is legally inade¬ 
quate it may be adapted with the ap¬ 
proval of the Office of the Oeneral 
Counsel. The County Supervisor, upon 
the advice of the designated attorney, 
title insurance company, or Office of the 
General Counsel, as appropriate, may re¬ 
quire the acknowledgment and recorda¬ 
tion of the assignment. Any cost inci¬ 
dent thereto will be borne by the 
borrower. 

(2) If an owner's policy of title insur¬ 
ance' is obtained, it will be delivered to 


the borrower as soon as It is received 
from the title Insurance company. 

(3) A loan secured by a real estate or 
chattel mortgage is closed when the 
mortgage is filed for record. In other 
cases a loan Is closed when the loan funds 
are deposited in the supervised bank ac¬ 
count or otherwise made available to the 
borrower after he executes and delivers 
the note and any other required instru¬ 
ments. 

§ 322.16 Rural flou*iiig dt*a*trr loam. 

(a) Eligibility. When a natural dis¬ 
aster including earthquake, flood, for¬ 
est fire, severe windstorm, or lightning 
damages or destroys farm and rural 
dwellings, farm service buildings, and re¬ 
lated facilities, section 502 RH direct 
loans will be made under this section to 
eligible RH applicants for the repair or 
replacement of such buildings on the 
same or a different site. 

<b) Interest rate . Loans made under 
this section will bear Interest at 3 per¬ 
cent per year. 

(c) Repair or replacement o/ build¬ 
ings. Repair or replacement of any 
damaged or destroyed building must be 
consistent with basic section 502 RH loan 
policies. Changes may be made In the 
building, but in any case the repaired or 
replaced building should not be signifi¬ 
cantly larger or more costly than the 
original building except as necessary to 
provide a building which is adequate but 
modest. No new building constructed 
under this paragraph will exceed the 
limits established by subparagraphs (1) 
and (3) of 8 322.7(c). 

<d) Approval authorization. The au¬ 
thority to approve rural housing dis¬ 
aster loans will not be rcdclcgatcd by the 
State Director below the State Office 
level. The State Director will approve 
any disaster loan only after he deter¬ 
mines that (1) the loss or damage was 
due to a natural disaster, (2) the appli¬ 
cation was filed within 12 months from 
the date the loss or damage occurred, (3) 
the applicant is using his available as¬ 
sets, Including insurance loss payments, 
to repair or replace any damaged or 
destroyed building, (4) the loan will sup¬ 
plement other assistance, such as State 
or local. Small Business Administration, 
and Red Cross assistance, to the extent 
available, and (5) If the applicant is a 
nonowner occupant, the building he oc¬ 
cupied was so badly damaged by the 
disaster that it Is no longer habitable 
and the owner does not Intend to repair 
or replace the building. Adequate In¬ 
formation will be included In the docket 
to enable the State Director to make the 
determination required by this subsec¬ 
tion. 

(c) Nature of lo ss. E ach case will be 
identified by "NATURAL DISASTER" 
on Form FHA 440-3, In the block, "Source 
of Funds," and on Form FHA 444-2, be¬ 
neath the heading. In part D, item m. 
of Form FHA 444-2, beneath "Use of 
Funds," "Description of Loss" will be 
entered and the circumstances surround¬ 
ing the loss will be fully documented. 
The cause, nature, and extent of the 
physical damage, the amount of any in¬ 
surance loss payments, and the cost of 
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repair or replacement should be re¬ 
corded 

(f) Deferred payments . On loans 
made under this section, payments of 
Interest and principal may be scheduled 
so as not to begin for a period up to 5 
years from the date of the loan, subject 
to compliance with all the following 
conditions: 

(1) The applicant, as a result of 
the loss suffered from the disaster, has 
had a substantial loss of income or his 
essential debts, including the proposed 
RH loan, have increased substantially 
as a result of the disaster. An applicant 
who has not experienced an Income loss 
as a result of the natural disaster may 
not qualify for a deferment if the only 
additional debts he had to Jncur was 
for the repair or replacement of his 
dwelling. 

(2) The Income loss or Increase In 
essential debts must be sufficiently great 
so that the applicant will not likely be 
able to pay a full annual Installment 
during the proposed deferment period 
and also meet his other essential obli¬ 
gations. 

(3) The applicant's other indebted¬ 
ness has been adjusted by reduction, re- 
amortization, extension, or other means, 
to the extent possible by negotiations 
with the other creditors. 

(4) There is adequate evidence that 
the applicant's income in relation to his 
total obligations will be sufficient after 
the deferment period to enable him to 
meet the payments on the RH loan and 
all his other obligations. 

§ 322.17 Sulmcqornt »rction 302 Hi I 

loan*. 

(a) Definition: A subsequent section 
502 RH loan is a section 502 RH loan 
made to a borrower who has an existing 
section 502 RH loan. Subsequent loons 
may be made for the some purposes and 
under the same conditions and limita¬ 
tions as Initial loans. 

(b) Processing subsequent loans: A 
subsequent loan will be processed in the 
same manner as initial loans, except that 
a new appraisal report will be required 
only when real estate will be taken as 
security and at least one of the follow¬ 
ing exists: 

(1 > The property was not appraised In 
connection with the initial loan. 

(2> The latest appraisal report of the 
real estate is over 2 years old. 

(3) The latest appraisal report is less 
than 2 years old but the appraiser recom¬ 
mended the normal market value rather 
than normal value. 

(4) The physical characteristics of 
the property have changed significantly. 

(5) The County Supervisor or loan 
approval official requests a new appraisal 
report. 

(c) Nonreal estate security: A sub¬ 
sequent RH loan may be secured wholly 
by nonreal estate, provided the amount 
of the subsequent loan plus the unpaid 
principal balance of any prior RH loan 
or loans secucrd by noneral estate docs 
not exceed $2,500. 

(d) Note-only: A subsequent RH loan 
may be made on a note-only basis, pro¬ 
vided the amount of the subsequent loan 
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plus the unpaid principal balance of any 
prior RH loan or loans secured by a note 
only does not exceed $1,500. 

(e) Designation of note in real estate 
mortgage: When real estate mortgage 
Is required in connection with a subse¬ 
quent RH loan, any outstanding RH 
notes will be described in the mortgage. 

(f) The subsequent loan will bear 
interest at a rate determined in accord¬ 
ance with this subpart, which may not 
be the same rate as borne by the initial 
loan. 

Dated: December 20. 1965. 

Howard Behtsch. 

Administrator , 

Fafmcrs Home Administration. 

[F.R. Doc. 65-13714: Filed. Dec. 22. 1965; 

8:47 &jn.) 


. Title 7—AGRICULTURF 

Chapter IX—Consumer and Market¬ 
ing Service (Marketing Agreements 
and Orders; Fruits, Vegetables, 
Nuts), Department of Agriculture 

PART 907 — NAVEL ORANGES 
GROWN IN ARIZONA AND DESIG¬ 
NATED PART OF CALIFORNIA 

Expenses and Rate of Assessment 

On December 7. 1965. notice of pro¬ 
posed rule making was published in the 
Federal Register (30 Fit. 15104) re¬ 
garding proposed expenses and related 
rate of assessment for the period begin¬ 
ning November 1, 1965. and ending Oc¬ 
tober 31,1966. pursuant to the marketing 
agreement, as amended, and Order No. 
907. as amended i7 CFR Part 907). reg¬ 
ulating the handling of navel oranges 
grown in Arizona and designated part of 
California. This regulatory program is 
effective under the applicable provisions 
of the Agricultural Marketing Agreement 
Act of 1937, as amended (7 U.S.C. 601- 
674). After consideration of all relevant 
matters presented, including the propos¬ 
als set forth in the aforesaid notice 
which were submitted by the Navel 
Orange Administrative Committee (es¬ 
tablished pursuant to the amended mar¬ 
keting agreement and order), it is hereby 
found and determined that: 

§ 907.201 Expense* and rale of 
menU 

(a) Expenses. Expenses that ore rea¬ 
sonable and likely to be incurred by the 
Navel Orange Administrative Committee, 
during the period November 1. 1965, 
through October 31, 1966, will amount to 
$290,000. 

(b) Rate of assessment . The rate of 
assessment for said period, payable by 
each handler in accordance with £ 907.41, 
Is fixed At $0.01 per carton of navel 
oranges. 

It is hereby found that good cause 
exists for not postponing the effective 
time of this action until 30 days after 
publication in the Federal Register (5 
U.S.C. 1001-1011) in that: (1) The rele¬ 
vant provisions of said amended market¬ 
ing agreement and this part require that 


the rate of assessment fixed for a partic¬ 
ular fiscal year shall be applicable to all 
assessable navel oranges from the begin¬ 
ning of such year: and (2) the current 
fiscal year began on November 1, 1965. 
and the rate of assessment herein fixed 
will automatically apply to all assessable 
navel oranges beginning with such date. 

(Secs. 1-10. 48 8tat 31. as amended; 7 US.C. 
601-674) 

Dated: December 20. 1965. 

Paul A. Nicholson, 
Deputy Director. Fruit and Veg¬ 
etable Division. Consumer and 
Marketing Service . 

[F.R. Doc. 65-13686; Filed. Dec 22. 1965; 
8:45 ajn.) 


PART 917—FRESH PEARS. PLUMS, 
AND PEACHES GROWN IN CALI¬ 
FORNIA 

Sec. 

917.0 Finding* and determination*. 

—s Definitions 

917.1 Secretary. 

917.2 Act. 

017.3 Person. 

917.4 Fruit. 

917.5 Grower. 

917.6 Handle. 

917.7 Handler. 

9176 Commercial plum handler. 

917.9 Fiscal period. 

917.11 Production area. 

917.12 Container. 

017.13 Pack. 

917.14 District. 

917.15 Representation area. 

Admini-stxativx Boones 

917.16 Designation of Control Committee. 

917.17 Nomination of Bhipper members of 

Control Committee. 

917.18 Nomination of grower member* of 

Control Committee. 

917.19 Selection of member* of Control 

Committee. 

917.20 Designation of member* of commod¬ 

ity committee*. 

01721 Nomination of Pear Commodity 
Committee member*. 

91722 Nomination of Peach Commodity 

Committee members. 

91723 Nomination of Plum Commodity 

Committee members. 

91724 Procedure for nominating member* 

of various commodity committee*. 

91725 Selection of member* of various 

commodity committees. 

91726 Failure to nominate. 

917.27 Alternates. 

917.28 Procedure for filling vacancies on 

committees. 

91729 Organization of committees. 

917.30 Removal and disapproval. 

917 31 Compensation and expenses. 

917.32 Fund* and other property. 

917 33 Powers of Control Committee. 

917.34 Duties of Control Committee. 

917.35 Powers and duties of each commod¬ 

ity committee. 

BxrzNSca and Assessments 

917.36 Expenses. 

91737 Assessments. 

91788 Accounting. 

RssEAacii 

91739 Market research and development. 
Regulations 

917.40 Recommendations for regulation*. 

917.41 Issuance of regulations. 


8ec. 

917.42 Modification, suspension, or termi¬ 

nation of regulations. 

917.43 Special purpose shipments. 

917.44 Exemptions. 

917.45 Inspection and certification. 

Reports 

91730 Report*. 

Miscellaneous Peovisions 

917.60 Effective time. 

917.61 Termination. 

917.62 Proceeding* after termination. 

917.63 Effect of termination or amendment. 

917.64 Compliance. 

917.66 Duration of Immunities. 

91766 Agent*. 

017.67 Derogation. 

91768 Liability of committee members. 

917.69 Separability. 

AuTuoarrr; The provisions of thl* Part 
917 Issued under secs. 1-19, 48 Stat. 31. as 
amended; 7 UJ9.C. 601-674. 

g 917.0 Finding!! and determination*. 

The findings and determinations 
hereinafter set forth are supplementary, 
and In addition, to the findings and de¬ 
terminations which were made in con¬ 
nection with the issuance of the order 
and of each of the previously issued 
amendments thereto; and all of said 
previous findings and determinations are 
hereby ratified and affirmed except inso¬ 
far as such previous findings and de¬ 
terminations may be In conflict with the 
findings and determinations set forth 
herein. 

(a) Findings upon the basis of the 
hearing record. Pursuant to the Agri¬ 
cultural Marketing Agreement Act of 
1937. as amended (7 U.S.C. 601-674). 
and the applicable rules of practice and 
procedure effective thereunder <7 CFK 
Part 900), a public hearing was held In 
Fresno. Calif., on April 5-6. 1965, upon a 
proposed further amendment o f the mar- 
keting agreement and order (7 CFR Part 
917) regulating the handling of fresh 
Bartlett pears, plums, and Elberta 
peaches grown In California. On the 
basis of the evidence adduced at the 
hearing, and the record thereof, it is 
found that: 

(1) The said order, as amended and 
as hereby further amended, and all of 
the terms and conditions thereof, will 
tend to effectuate the declared policy of 
the act; 

(2) The said order, as amended and 
as hereby further amended, regulates 
the handling of pears, plums, and 
peaches grown in the State of California 
in the same manner as, and is appli¬ 
cable only to persons in the respective 
classes of Industrial and commercial ac¬ 
tivity, specified in the marketing agree¬ 
ment upon which heatings have been 
held; 

(3) The said order, as amended and 
as hereby further amended, is limited 
in its application to the smallest regional 
production area that Is practicable, con¬ 
sistently with carrying out the declared 
policy of the act; and the issuance of 
several orders applicable to subdivisions 
of such regional production area would 
not effectively carry out the declared 
policy of the act; 

(4) The said order, as amended and 
as hereby further amended, prescribes, 
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so far as practicable, such different 
terms, applicable to different parts of 
the production area, as are necessary 
to give due recognition to the differences 
in production and marketing of the fruit 
covered thereby; and 

(5) Ail handling of plums grown in 
the production area is in the current of 
interstate or foreign commerce or di¬ 
rectly burdens, obstructs, or affects such 
commerce. 

<b) Additional findings. It is hereby 
found, on the basis hereinafter indicated, 
that good cause exists for making the 
provisions of this amended order effec¬ 
tive upon publication in the Federal 
Register, and that it would be contrary 
to the public interest to postpone such 
effective time until 30 days after such 
publication (5 UB.C. 1001-1011). The 
provisions of this order effect changes 
in the number of positions on the Plum 
Commodity Committee and in the quali¬ 
fications of persons to fill such positions 
and positions on the Peach Commodity 
Committee. Provisions of the order re¬ 
quire that nomination meetings shall be 
held not later than February 15 to desig¬ 
nate nominees for positions on such com¬ 
modity committees. Therefore, the 
amended order should be made effective 
as soon as practicable so that such meet¬ 
ings may be planned and nominations 
made in accordance with such provisions. 
The provisions of this order are well 
known to producers and handlers. The 
hearing was held at Fresno. California, 
on April 5-6.1965, and the recommended 
decision and final decision were pub¬ 
lished In the Federal Register on Octo¬ 
ber 14, 1965 <30 F.R. 13063), and Novem¬ 
ber 16. 1965 (30 FiL 14321), respectively. 
Copies of the text of the amended order 
have been made available to all known 
producers and handlers; the provisions 
of this order do not Impose any restric¬ 
tions on handlers until regulations in 
accordance therewith are issued; and 
compliance with such provisions will not 
require advance preparation on the part 
of persons subject thereto which cannot 
be completed prior to the effective time 
of such regulations. 

(c) Determinations . It is hereby de¬ 
termined that: 

(1) The “Marketing Agreement, as 
Amended, Regulating the Handling of 
Fresh Pears. Plums, and Peaches Grown 
in California," upon which the afore¬ 
said public hearing was held, has been 
executed by handlers (excluding cooper¬ 
ative associations of producers who are 
not engaged in processing, distributing, 
or shipping the fruit covered by this or¬ 
der) who. during the period March 1, 
1964, through February 28. 1965, han¬ 
dled not less than 50 percent of the vol¬ 
ume of pears, not less than 50 percent 
of the volume of plums, and not less than 
50 percent of the volume of peaches 
covered by the said amended order; 

(2) The aforesaid Marketing Agree¬ 
ment, as Amended. Regulating the Han¬ 
dling of Fresh Pears, Plums, and Peaches 
Grown in California has been executed 
by handlers of the fruit involved in the 
amendment who were signatory to the 
Marketing Agreement, os Amended. Reg¬ 
ulating the Handling of Bartlett Pears, 
Plums, and Elberta Peaches Grown in 

FEDERAL RE< 


California, and who during the 1964-65 
marketing season handled not less than 
67 percent of the fruit involved in the 
amendment which was shipped by all 
such signatory handlers during such 
season; and 

(3) The issuance of this amended order 
is favored or approved by at least two- 
thirds of the respective producers who 
participated in a referendum on the 
question of Its approval and who, during 
the determined representative period 
(March 1. 1965, through October 31. 
1965), were engaged, within the produc¬ 
tion area specified in the aforesaid 
amended order, in the production for 
market of fresh pears, plums, and 
peaches; such producers having also pro¬ 
duced for market at least two-thirds of 
the volume of each fruit represented in 
such referendum. 

It is. therefore , ordered. That, on and 
after the effective time hereof, all han¬ 
dling of fresh pears, plums, and peaches 
grown in California shall be in con¬ 
formity to, and in compliance with, the 
terms and conditions of the said order, 
as amended, and as hereby further 
amended as follows: 

Definitions 

§ 917.1 Secretary. 

"Secretary" means the Secretary of 
Agriculture of the United States, or any 
officer or employee of the Department to 
whom authority has heretofore been 
delegated, or to whom authority may 
hereafter be delegated, to act in his stead. 

§917.2 An. 

“Act" means Public Act No. 10, 73d 
Congress (May 12, 1933), as amended, 
and as reenacted and amended by the 
Agricultural Marketing Agreement Act 
of 1937, as amended (48 Stat. 31, as 
amended; 7 U.S.C. 601-674). 

§917.3 Person. 

"Person" means an individual, part¬ 
nership, corporation, association, or any 
other business unit. 

§917.1 Fruit. 

“Fruit" means the edible product of 
the following three kinds of trees (a) all 
varieties of plums, (b) the varieties of 
pears, and (c) the varieties of peaches 
set forth below together with all muta¬ 
tions thereof which are grown In the 
production area and shipped in fresh 
form: 

Pears . Bartlett. Dr. Jules Guyot 
(Guyot, Early Bartlett), Clapps Favorite 
(Hill Bartlett). Max-Red (Max-Red 
Bartlett, Red Bartlett). Rosired (Rosired 
Bartlett), Winter Bartlett, Gorham 
(Late Bartlett). 

Peaches. Elberta (Regular Elberta), 
Early Elberta (Gleason. Early Fay. 
Ooldcn Elberta). Fay Elberta (Gold 
Medal. Golden Elberta), Burbank July 
Elberta (Early Elberta. Burbank Elberta. 
Burbank. Jewel. Kim Elberta. July 
Elberta. Socala). 

§917.5 Grower. 

"Grower" Is synonymous with pro¬ 
ducer and means (a) with respect to 
plums any person who produces plums 
for market in fresh form, and who has a 
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proprietary interest therein, and <b> with 
respect to pears and peaches, any per¬ 
son who produces such for market In 
fresh form in the current of interstate 
or foreign commerce, and who has a 
proprietary interest therein. 

§917.6 Handle. 

"Handle" and ship arc synonymous 
and mean: (a) With respect to pears 
and peaches, to sell, consign, deliver, or 
transport such fruit, or cause such fruit 
to be sold, consigned, delivered, or trans¬ 
ported, between the production area and 
any point outside thereof; and (b) with 
respect to plums, to sell, consign, deliver, 
or transport plums, or cause plums to be 
sold, consigned, delivered, or transported, 
between the production area and any 
point outside thereof, or within the pro¬ 
duction area: Provided. That the term 
handle shall not include the sale of fruit 
on the tree, the transportation within the 
production area of fruit from the orchard 
where grown to a packing facility located 
within such area for preparation for 
market, or the delivery of such fruit to 
such packing facility for such prep¬ 
aration. 

§ 917.7 Unrulier. 

“Handler" is synonymous with shipper 
and means any person (except a common 
or contract carrier transporting fruit 
owned by another person) who handles 
fruit. 

§ 917.8 Commercial plum handler. 

"Commercial plum handler" means 
any person who produces less than 50% 
of the plums which he handles. 

§ 917.9 Fittral period. 

"Fiscal period" is synonymous with 
fiscal year and means the 12-month 
period ending on the last day of Feb¬ 
ruary of each year, or such other period 
that may be approved by the Secretary 
pursuant to recommendations by the 
committee. 

§917.11 Production area. 

"Production area" means the State of 
California. 

§ 917.12 Container. 

"Container" means a box, bag, crate, 
lug, basket, carton, package, or any other 
type of receptacle used in the packaging 
or handling of fruit. 

§917.13 Pack. 

"Pack" means the specific arrange¬ 
ment, size, weight, count, or grade of a 
quantity of fruit In a particular type and 
size of container or any combination 
thereof. 

§ 917.14 District. 

"District" means any of the following 
subdivisions of the State of California: 

<a) "North Sacramento Valley Dis¬ 
trict" Includes and consists of Glenn 
County, Shasta County, Tehama County. 
Modoc County. Siskiyou County. Las¬ 
sen County. Plumas County, and Colusa 
County. 

(b) "Central Sacramento Valley Dis¬ 
trict" Includes and consists of Sutter 
County. Butte County. Yuba County, 
and Sierra County. 
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(c) “Sacramento River District” In- 
eludes and consists of Sacramento 
County, that portion of Yolo County east 
of a straight line from the northwest 
comer of Sacramento County to the 
Northeast comer of Solano County, and 
that portion of Solano County east of a 
straight line from the northeast comer 
of Solano County to the town of Rio 
Vista. 

(d) “El Dorado District” indudes and 
consists of El Dorado County. 

<e) "Placer-Coifax District" Indudes 
and consists of Nevada and Placer 
Counties. 

(f) “Solano District" includes and 
consists of that portion of Yolo County 
not included in the Sacramento River 
District, and that portion of Solano 
County not Included in the Sacramento 
River District. 

(g) “Contra Costa District" includes 
and consists of Contra Costa County. 

(h) “Santa Clara District" includes 
and consists of Alameda County. Mon¬ 
terey County. Santa Clara County. San 
Mateo County. Santa Cruz County, and 
San Benito County. 

(1) “Lake District" includes and con¬ 
sists of Lake County. 

(j) “Mendocino District'* includes and 
consists of Mendocino County. Humboldt 
County, Trinity County, and Del Norte 
County. 

(k> “South Coast District" Includes 
and consists of San Luis Obispo County. 
Santa Barbara County, Ventura County, 
and that portion of Los Angeles County 
south of the Tehachapl Mountains and 
west of a straight line running from the 
town of Saugus to Point Fermln. 

(l) “Stockton District" Includes and 
consists of San Joaquin County, Amador 
County. Calaveras County, and Alpine 
County. 

(m) "Stanislaus District" tncludcs 
and consists of Merced County, Stanis¬ 
laus County, Tuolumne County, and 
Mariposa County. 

<n> “Fresno District" includes and 
consists of Madera County. Fresno 
County. Mono County, Kings County, 
and that portion of Tulare County north 
of the 4th Standard Parallel south of 
the Mount Diablo Bose Line of the Gen¬ 
eral Land Office. 

(o) “Tulare District" Includes and 
consists of that portion of Tulare County 
not Included In Fresno District. 

<p) "Kern District" includes and con¬ 
sists of that portion of Kern County west 
of the Tehachapl Mountains. 

(q) 'Tehachapl District" includes and 
consists of that portion of Los Angeles 
County north of the San Gabriel Moun¬ 
tains and north of that portion of Kern 
County not Included in Kem District, 
and Inyo County, 

(r> “Southern California District" in¬ 
cludes and consists of San Bernardino 
County, Orange County, San Diego 
County. Imperial County, Riverside 
County, and that portion of Los Angeles 
County not included in the South Coast 
District and the Tehachapl District. 

(s) "North Bay District" includes and 
consists of Sonoma County, Napa Coun¬ 
ty, and Marin County. 
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§917.15 Representation area. 

“Representation area" means any one 
of the districts or groups of districts 
which are designated for nominating 
members and alternate members to the 
commodity committees under 14 917.21 
through 917.23 or as changed pursuant 
to i 917.34(1) 

Administrative Bodies 

§917.16 Designation of Control Com¬ 
mittee*. 

A Control Committee is hereby estab¬ 
lished consisting of 12 shipper members 
and 13 grower members, and the mem¬ 
bers shall be selected in accordance with 
the provisions of 5 917.17 through 
§ 917.19. The members shall be selected 
annually for a term ending on the last 
day of February, and said members shall 
serve until their respective successors are 
selected and qualified. 

§917.17 Nomination of shipper mem¬ 
ber* of the Control Committee. 

Nominations for the 12 members of 
the Control Committee to represent 
shippers shall be made in the following 
manner: 

(a) Elective bodies may be formed 
consisting of any shipper or group of 
shippers who shipped at least one-third 
of the total tonnage of fruit shipped by 
all shippers during the preceding sea¬ 
son. Each elective body shall be entitled 
to nominate four persons for members. 
In the event an elective body is composed 
of more than one shipper, each such 
shipper shall cast his vote on the basis 
of fruit shipped by such shipper during 
the previous season. Voting shall be 
cumulative. Shippers who have suffi¬ 
cient tonnage to form one or more elec¬ 
tive bodies shall not be entitled to use 
their additional fractional tonnage, if 
any, toward the formation of an addi¬ 
tional elective body. 

(b) In the event all nominations for 
the shipper membership of the Control 
Committee are not made by elective 
bodies, as provided in paragraph (a) of 
this section, by February 1 of each year, 
the then existing Control Committee 
shall promptly announce a time and 
place for a meeting of all shippers of 
fruit who have not individually or col¬ 
lectively formed an elective body nor In 
any manner participated therein, and 
such Control Committee shall conduct 
the election of nominees at such meeting. 
At said election meeting, such shippers 
shall select a nominee for each of the 
aforesaid positions of the Control Com¬ 
mittee for which nominees have not been 
selected pursuant to the provisions of 
paragraph <a> of this section. In such 
election, each such shipper shall cast 
only one vote. No shipper who formed 
an elective body, or participated therein 
with another shipper or shippers, shall 
participate in or vote at such election 
held pursuant to the provisions of this 
paragraph. 

(c) No shipper shall be entitled to par¬ 
ticipate in the nomination of members of 
the Control Committee, or be eligible for 
membership on such committee, if such 
shipper has failed to pay the assessments. 


due to be paid by him pursuant to the 
provisions of 4 917.37. 

§ 917.111 Nomination of grower mem¬ 
ber* of Uie Control Committee. 

Nominations for the 13 members of 
the Control Committee to represent 
growers shall be made by the commodity 
committees in the following manner: 

(a) A nomination for one member 
shall be made by each commodity com¬ 
mittee selected pursuant to 4 917.25. 
Nominations for the remaining members 
to represent growers shall be made by the 
respective commodity committees as pro¬ 
vided in this section. The numbe r of 
remaining members which each respec¬ 
tive commodity committee shall be en¬ 
titled to nominate shall be based upon 
the proportion that the previous three 
fiscal periods' shipments of the respec¬ 
tive fruit Is of the total shipments of all 
fruit to which this part is applicable dur¬ 
ing such periods. In the event provi¬ 
sions of tills part are terminated as to 
any one fruit, nominations of members 
to the Control Committee shall be com¬ 
posed of representatives of the remain¬ 
ing two fruits. The apportionment shall 
be determined as aforesaid. In the event 
provisions of this part are terminated as 
to any two fruits, the members of the 
commodity committee of the remaining 
fruit shall have all of the powers, duties, 
and functions given to the Control Com¬ 
mittee under this part and sections of 
this part pertaining to the designation of 
the Control Committee shall be termi¬ 
nated. 

fb) A person nominated by any com¬ 
modity committee for membership on 
the Control Committee shall be an indi¬ 
vidual person who produced fruit during 
the previous season: Provided, however, 
That a person nominated by any com¬ 
modity committee for membership on the 
Control Committee sliall have the qualifi¬ 
cations specified in 4 917.24(c). Each 
member of each commodity committee 
shall have only one vote in the selection 
of nominees for membership on the Con¬ 
trol Committee. 

§ 917.19 Selection of member* of the 
Control (Committee. 

From the nominations made pursuant 
to 4 917.17. or from other persons, the 
Secretary shall select the shipper mem¬ 
bers of the Control Committee. From 
the nominations made pursuant to 
4 917.18, or from other persons, the Sec¬ 
retary shall select the grower members 
of the Control Committee. Any person 
selected as a member of the Control Com¬ 
mittee shall qualify by filing with the 
Secretary a written acceptance of the 
appointment. 

§ 917.20 Designation of member* of 
commodity committees. 

There arc hereby established a Pear 
Commodity Committee and a Plum 
Commodity Committee each consisting 
of 12 members, and a Peach Commodity 
Committee consisting of 7 members. 
The members of each commodity com¬ 
mittee shall be selected annually for a 
term ending on the last day of February, 
and such members shall serve until their 
respective successors are selected and 
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have qualified. The members of each 
commodity committee shall be selected 
in accordance with the provisions of 
4 317.25. 

§917.21 Nomination of Pwr Commod¬ 
ity Committee mrmbfn, 

Nominations for membership on the 
Pear Commodity Committee shall be 
made by the growers of pears in the 
respective representation areas as 
follows: 

(a) North Sacramento Valley District 
and the Central Sacramento Valley Dis¬ 
trict one nominee. 

(b) Sacramento River District. Stock- 
ton District. Contra Costa District. Santa 
Clara District, and Solano District three 
nominees. 

(c) Placer-Colfax District one nomi¬ 
nee. 

i d) Lake District four nominees 

(e) Mendocino District and the North 
Bay District one nominee. 

(f) El Dorado District and all of the 
area not Included In the North Sacra¬ 
mento Valley District, Central Sacra¬ 
mento Valley District. Placer-Colfax 
District. Sacramento River District. 
Stockton District. Solano District. Contra 
Costa District. Santa Clara District. Lake 
District. Mendocino District, and North 
Bay District two nominees. 

§917.22 Nomination of Peach Com¬ 
modity Committee member*. 

Nominations for membership on the 
Peach Commodity Committee shall be 
made by the growers of peaches In the 
respective representation areas, as 
follows: 

(a) Fresno District four nomi necs. 

<b) Tulare District and Kern District 

one nominee. 

(c) Stanislaus District one nominee. 

(d) All of the production area not in¬ 
cluded in the Fresno District. Tulare 
District. Kern District, and Stanislaus 
District one nominee. 

fi 917.23 Nomination of Plum Commod¬ 
ity Committee member*. 

Nominations for membership on the 
Plum Commodity Committee shall be 
made by the growers of plums in the 
respective representation areas, as 
follows: 

<a) Kern District and the Southern 
California District one nominee. 

(b) Tulare District two nominees. 

<c) Fresno District five nominees. 

<d) Placer-Colfax District two nomi¬ 
nees. 

<e) North Sacramento Valley District 
and Central Sacramento Valley District 
one nominee. 

(f > All of the production area not In¬ 
cluded in the Kern District. Southern 
California District. Tulare District. Fres¬ 
no District. Placer-Colfax District. North 
Sacramento Valley District, and Central 
Sacramento Valley District one nominee. 

fi 917.21 Procedure for nominating 
member* of various commodity com¬ 
mittee*. 

<&) The Control Committee shall hold 
or cause to be held not later than Febru¬ 


RULES AND REGULATIONS 

ary 15 of each year a meeting or meet¬ 
ings of the growers of the fruits in each 
representation area set forth in If 917.21, 
917.22, and 917.23 for the purpose of 
designating nominees of the commodity 
committees. These meetings shall be 
supervised by the Control Committee, 
which shall prescribe such procedure as 
shall be reasonable and fair to all per¬ 
sons concerned. 

(b) With respect to each commodity 
committee only growers of the particular 
fruit who are present at such nomination 
meetings or represented at such meetings 
by dub' authorized employees may par¬ 
ticipate in the nomination and election 
of nominees for commodity committee 
members. Each such grower, including 
employees of such grower, shall be en¬ 
titled to cast but one vote for each posi¬ 
tion to be filled for the representation 
area in which he produces such fruit. 

(c) A particular grower. Including em¬ 
ployees of such growers, shall be eligible 
for membership as principal or alternate 
to fill only one position on a commodity 
committee. A gTowcr nominated for 
membership on the Pear Commodity 
Committee must have produced at least 
51 percent of the pears shipped by him 
during the previous fiscal period, or he 
must represent an organization which 
produced at least 51 percent of the pears 
shipped by it during such period. A 
grower nominated for membership on 
the Plum Commodity Committee may be 
a producer who has a proprietary in¬ 
terest in or is an employee of a com¬ 
mercial plum handler: Provided. That at 
least one such nominee from each rep¬ 
resentation area shall be a producer who 
docs not have a proprietary interest in 
or is not an employee of a commercial 
plum handler. 

§917.23 Selection of member* of vnr- 
toil* commodity committee*. 

The Secretary shall select the mem¬ 
bers of each commodity committee 
from nominations made by growers, as 
provided In 44 917.21 through 917.24, or 
from among other eligible persons. Any 
person selected as a member of a com¬ 
modity committee shall qualify by filing 
with the Secretary a written acceptance 
of the appointment. 

§917.26 Failure to nominatr. 

If nominations are not made within 
the time and in the manner prescribed in 
44 917.21 through 917.24. the Secretary 
may. without regard to nominations, 
select the members and alternate mem¬ 
bers of the commodity committees on the 
basis of the representation provided In 
(4 917.21 through 917.23. In the event 
nominations arc not made for member¬ 
ship on the Control Committee, pursuant 
to the provisions of 44 917.17 and 917.18. 
by May 1 of each year, the Secretary may 
select such members without w’aitlng for 
nominees to be designated. 

§ 917.27 Alternate*. 

There shall be an alternate for each 
member of the Control Committee, and 
an alternate for each member of each 
commodity committee. Each such alter¬ 
nate shall possess the same qualifications, 
shall be nominated and selected in the 
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same manner and ahall hold office for the 
same term, as the member for whom he 
Is alternate. An alternate shall, in the 
event of such member's absence at a 
meeting of the committee, act tn the 
place and stead of such member; and, 
in the event of such member's removal, 
resignation, disqualification, or death, 
the alternate for such member shall, un¬ 
til a successor for the unexpired term of 
said member has been selected, act In the 
place and stead of said member. In the 
event both a member and his alternate 
are unable to attend a meeting the mem¬ 
ber or the committee members present 
may designate any other alternate to 
serve in such member's place and stead 
provided such action is necessary to se¬ 
cure a quorum. 

§ 917.28 Procedure for filling vocanrica 
on committee*. 

To fill any vacancy on the Control 
Committee or on any of the commodity 
committees occasioned by the failure of 
any person selected as a member or as 
an alternate member to qualify, or in 
the event of the death, removal, resigna¬ 
tion. or disqualification of any member 
or alternate member, a successor for the 
unexnlrcd term of such member or alter¬ 
nate shall be nominated and selected In 
the manner specified in 44 917.17 through 
917.19, and 44 917.21 through 917.25. 
If the names of nominees to fill any such 
vacancy are not made available to the 
Secretary within a reasonable time after 
such vacancy occurs, the Secretary may 
fill such vacancy without regard to nomi¬ 
nations on the basis of representation 
provided for in 44 917.16 and 917.21 
through 917.23. 

§ 917.29 Organization of committee*. 

(ft) A majority of all of the members 
of the Control Committee shall constitute 
a quorum, and any action of the Con¬ 
trol Committee shall require the con¬ 
currence of the majority of all members 
present at the meeting. 

(b) A quorum of the Pear Commodity 
Committee and of the Plum Commodity 
Committee shall each consist of eight 
members; and a quorum of the Peach 
Commodity Committee shall consist of 
five members. 

(c) The Control Committee and each 
commodity committee shall give to the 
Secretary the came notice of each meet¬ 
ing that is given to the members of the 
respective committee. 

(d) The Control Committee or any 
commodity committee may, upon due 
notice to all of the members of the re¬ 
spective committee, vote by letter, tele¬ 
graph. or telephone: Provided. That any 
member voting by telephone shall 
promptly thereafter confirm in writing 
his vote so cast. 

§ 917.30 Hcruoval and <li»nppro\ al. 

The members of the Control Commit¬ 
tee, including their respective succes¬ 
sors and alternates, and the members of 
each commodity committee, including 
their respective successors and alter¬ 
nates. and any agent or employee ap¬ 
pointed or employed by the Control Com¬ 
mittee and the members of any other 
committee established pursuant to the 
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provisions of this subpart shall be sub¬ 
ject to removal or suspension at any time 
by the Secretary. Each regulation, de¬ 
cision. determination, or other act of 
the Control Committee, or any com¬ 
modity committee, or any other com¬ 
mittee established pursuant to the pro¬ 
visions of this subpart, shall be subject 
to the continuing right of the Secretary 
to disapprove of the same at any time; 
and, upon such disapproval, each such 
regulation, decision, determination, or 
other act. shall be deemed null and void 
except as to acts done in reliance thereon 
or in compliance therewith prior to such 
disapproval by the Secretary. 

§ 917.31 Compensation and expenses. 

All committee members shall serve 
without compensation, but said members, 
and their respective alternates, shall be 
reimbursed for expenses necessarily in¬ 
curred in the performance of their duties. 
At its discretion any committee may re¬ 
quest the attendance of one or more al¬ 
ternates at any or all meetings, not¬ 
withstanding the expected or actual 
presence of the respective members, and 
may pay expenses as aforesaid. 

§ 917.32 Fund* and other property. 

<a> All funds received by the Control 
Committee, pursuant to the provisions of 
this part, shall be used solely for the pur¬ 
pose specified in this part; and the Secre¬ 
tary may require the Control Committee 
and its members to account for all re¬ 
ceipts and disbursements. 

<b> Upon the resignation, removal, or 
expiration of the term of any member 
or employee of the Control Committee, 
or of any member of any commodity com¬ 
mittee. ail books, records, funds, and 
other property in his possession belonging 
to the Control Committee or any com¬ 
modity committee shall be delivered to 
the Control Committee or to his successor 
in office; and such assignments and other 
instruments shall be executed as may be 
necessary to vest in the Control Com¬ 
mittee full title to all the books, records, 
funds, and other property in the posses¬ 
sion or under the control of such mem¬ 
ber or employee, pursuant to the pro¬ 
visions of this part 

(c) The Control Committee may, with 
the approval of the Secretary, maintain 
In Its own name, or in the name of its 
members, a suit against any shipper for 
the collection of such shipper’s pro rata 
share of expenses, pursuant to the pro¬ 
visions of tills part. 

§ 917.33 Po*cn» of Control Committee. 

The Control Committee shall have the 
following powers; 

ra> To administer, as specifically pro¬ 
vided In this part, the terms and pro¬ 
visions of this part. 

<b) To make administrative rules and 
regulations in accordance with and to ef¬ 
fectuate the terms and provisions of this 
part. 

(c) To receive, investigate, and report 
to the Secretary complaints of violations 
of the provisions of this part. 

<d> To recommend to the Secretary 
amendments to this part. 


§917.31 Duties of Control Committer. 

The Control Committee shall have the 
following duties: 

(a) To act as intermediary between 
the Secretary and any grower or shippers. 

<b) To keep minute books and records 
which will clearly reflect all of the acts 
and transactions of said Control Com¬ 
mittee; and such minute books and rec¬ 
ords shall be subject at any time to ex¬ 
amination by the Secretary or by such 
person as may be designated by the 
Secretary. 

(c) To investigate, from time to time, 
and assemble data on the growing, 
shipping, and marketing conditions re¬ 
specting fruit, as defined In 3 917.4; to 
engage in such research and service ac¬ 
tivities in connection with the handling 
of such fruit as may be approved, from 
time to time, by the Secretary; and to 
furnish to the Secretary such available 
information as may be requested. 

(d) To appoint such employees, 
agents, and representatives as It may 
deem necessary, and to determine the 
compensation and define the duties of 
each. 

<e> To submit as soon as practicable 
after the beginning of each fiscal period 
to the Secretary, for his approval, a 
budget of its expenses for such fiscal 
period, including a report In explanation 
of the items therein, and a recommenda¬ 
tion as to the rate of assessment for each 
fruit. 

(f) To confer with representatives of 
shippers and growers of fruit produced in 
other states and areas with respect to 
the formulation or operation of market¬ 
ing agreements providing for the regula¬ 
tion of shipments among the several 
states and areas in the United States in 
which such fruit is grown. 

(g) To establish a Sales Managers' 
Committee of seven members for each of 
the fruits regulated under this part to 
assist the respective commodity commit¬ 
tees in arriving at recommendation for 
regulation. The members of the Sales 
Managers' Committees shall be selected 
by the shipper members of the Control 
Committee. 

(h> To establish and define the duties 
of additional committees or subcommit¬ 
tees to assist in the performance of any 
of the duties and functions of the Control 
Committee. 

(i) With the approval of the Secre¬ 
tary. to redefine the districts Into which 
the State of California has been divided 
under § 917.14 or change the representa¬ 
tion of any representation area on any 
commodity committee: Provided, how¬ 
ever. That, if any such changes are 
made, representation on any such com¬ 
mittee from the various representation 
areas shall be based, so far as practicable, 
upon the proportionate quantity of the 
respective fruit shipped from the respec¬ 
tive representation area during the pre¬ 
ceding three fiscal periods: Provided 
further. That the Control Committee 
Shall follow the principle, so far as prac¬ 
ticable. of assigning a member position 
on the Pear and Plum Commodity Com¬ 
mittees to any representation area from 
w hich 5 percent of regulated shipments 
have originated during such periods. 


<J) To defend ail legal proceedings 
against any committee members (in¬ 
dividually or as members) or any officers 
or employees of such committees arising 
out of any act or omission made in good 
faith pursuant to the provisions of this 
part. 

<k) To cause the books of the Control 
Committee to be audited by a competent 
accountant at least once each fiscal 
period and at such other time or times as 
the Control Committee may deem neces¬ 
sary or as the Secretary may request. 
Such audit shall indicate whether the 
funds have been received and expended 
In accordance with the provisions of this 
part. 

(1) To appoint nomination committees 
If it deems proper for any or each nomi¬ 
nation meeting held pursuant to 33 917.21 
through 917.23. Such nomination com¬ 
mittees would canvas prospective mem¬ 
bers and alternate members to the com¬ 
modity committees to determine their 
eligibility and willingness to serve and 
present a slate of nominees to the meet¬ 
ing or meetings. The presentation of 
nominees by the nominating committee 
at these meetings shall not exclude the 
right of any grower to nominate any 
eligible person at such meeting. 

§ 917.35 Po*cn» nnd duties of each com¬ 
modity committee. 

Each commodity committee shall have 
the following powers and duties: 

(a) With regard to the respective fruit 
for which it was established, to recom¬ 
mend to the Secretary regulation of ship¬ 
ments pursuant to the provisions of this 
part, and to possess such other powers 
and exercise such other duties as will 
properly effectuate the purposes of this 
part: Provided, however, That the Pear 
and Plum Commodity Committees shall 
each make said recommendation pur¬ 
suant to 33 917.40 through 917.43 only 
upon the affirmative vote of not less than 
eight members of each said committee: 
Provided further , That the Peach Com¬ 
modity Committee shall make said rec¬ 
ommendation pursuant to such sections 
only upon the affirmative vote of not less 
than five members of said committee. 

(b) To make such rules and regula¬ 
tions with respect to fruit for which it 
was established as may be necessary to 
effectuate the terms and provisions of 
this part. 

(c) To forward to the Control Com¬ 
mittee and to the Secretary a record of 
the minutes of each meeting of the com¬ 
modity committee. 

(d> To establish such oilier commit¬ 
tees to aid the commodity committee in 
the performance of its duties under this 
part as may be deemed advisable. 

(e) Each season prior to any recom¬ 
mendation to the Secretary for a regula¬ 
tion of shipments pursuant to 33 917.40 
through 917.43 to determine the market¬ 
ing policy to be followed for the respec¬ 
tive commodity during the ensuing fiscal 
period and to submit such policy to the 
Secretary, said policy report to contain, 
among other provisions, information rel¬ 
ative to the estimated total production 
and shipments of the fruit by districts, 
information as to the expected general 
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quality and size of fruit, possible or ex¬ 
pected demand conditions of different 
market outlets, supplies of competitive 
commodities, such analysis of the fore¬ 
going factors and conditions as the com¬ 
mittee deems appropriate, and the type 
of regulations of shipments expected to 
be recommended for the respective fruit. 

Expenses and Assessments 
§ 917.36 E\pen*?»• 

The Control Committee is authorized 
to incur such expenses as the Secretary 
may find are reasonable and are likely 
to be incurred by the Control Committee 
during each fiscal period for mainte¬ 
nance and functioning of such commit¬ 
tee and the respective commodity com¬ 
mittees and for such research and serv¬ 
ice activities relating to the handling of 
fruit as the Secretary may determine to 
be appropriate. The funds to cover such 
expenses shall be acquired by the levying 
of assessments as provided in I 917.37. 

§ 917.37 Aikacfuftirntfl. 

(a) As his pro rata share of the ex¬ 
penses which the Secretary finds are 
reasonable and are likely to be incurred 
by the Control Committee during a fiscal 
period, each handler shall pay to the 
committee, upon demand, assessments 
on all fruit handled by him. The pay¬ 
ment of assessments for the maintenance 
and functioning of the committees may 
be required under this part throughout 
the period it is in effect irrespective of 
whether particular provisions thereof 
ore suspended or become inoperative. 

tb) The Secretary shall fix the respec¬ 
tive rate of assessment which handlers 
shall pay with respect to each fruit dur¬ 
ing each fiscal period in an amount de¬ 
signed to secure sufficient funds to cover 
the respective expenses which may be 
incurred during such period. At any 
time during or after the fiscal period, the 
Secretary may increase the rates of as¬ 
sessment in order to secure funds to 
cover any later findings by the Secretary 
relative to such expenses, and such in¬ 
crease shall apply to all fruit shipped 
during the fiscal period. 

<c> In order to provide funds to carry 
out the functions of the Control Com¬ 
mittee and commodity committees prior 
to the commencement of shipments in 
any season, shippers may make advance 
payments of assessments, which advance 
payments shall be credited to such ship¬ 
pers and the assessments of such shippers 
shall be adjusted so that such assess¬ 
ments are based upon the quantity of 
fruit shipped by such shippers during 
such season. Any shipper who ships 
fruit for the account of a grower may 
deduct, from the account of sale covering 
such shipment or shipments, the amount 
of assessment levied on said fruit shipped 
for the account of such grower. 

§ 917.33 Accounting. 

If, at the end of a fiscal period the 
assessments collected are in excess of ex¬ 
penses incurred, the Control Committee, 
with the approval of the Secretary, may 
carry over such excess into subsequent 
fiscal periods as a reserve: Provided , 


That funds already in the reserve do not 
exceed approximately one fiscal period’s 
expenses. Such reserve funds may be 
used (1) to cover any expenses author¬ 
ized by this part and (2) to cover neces¬ 
sary expenses of liquidation in the event 
of termination of tills part. If any such 
excess is not retained in a reserve, each 
handler entitled to a proportionate re¬ 
fund sliall be credited with such refund 
against the operations of the following 
fiscal period or be paid such refund. 
Upon termination of this part, any funds 
not required to defray the necessary ex¬ 
penses of liquidation shall be disposed of 
in such manner as the Secretary may de¬ 
termine to be appropriate: Provided, 
That, to the extent practical, such funds 
shall be returned pro rata to the persons 
from whom such funds were collected. 

Research 

§ 917.39 Market research ami develop¬ 
ment. 

The committees, with the approval of 
the Secretary, may establish or provide 
for the establishment of marketing re¬ 
search and development projects de¬ 
signed to assist, improve, or promote the 
marketing, distribution, and consump¬ 
tion of fruit. The expense of such proj¬ 
ects shall be paid from funds collected 
pursuant to § 917.37. 

Regulations 

§ 917.40 Recommendation* for regula¬ 
tion*. 

(a) Whenever a commodity commit¬ 
tee deems it advisable to regulate the 
handling of any variety or varieties of 
fruit in the manner provided in I 917.41, 
It shall so recommend to the Secretary. 

(b) In arriving at Its recommenda¬ 
tions for regulation pursuant to para¬ 
graph (a) of tills section, the commodity 
committee shall give consideration to 
current information with respect to the 
factors affecting the supply and demand 
for such fruit during the period or pe¬ 
riods when it is proposed that such regu¬ 
lation ahould be made effective. With 
each such recommendation for regula¬ 
tion, the commodity committee shall 
submit to the Secretary the data and in¬ 
formation on which such recommenda¬ 
tion is predicated and such other avail¬ 
able information as the Secretary may 
request. 

§ 917.41 I**tinnrc of regulation*. 

(a) The Secretary shall regulate. In 
the manner specified In this section, the 
handling of any variety or varieties of 
fruit whenever he finds, from the recom¬ 
mendations and information submitted 
by the commodity committee, or from 
other available Information, that such 
regulations will tend to effectuate the 
declared policy of the act. Such regula¬ 
tions may: 

(1) Limit, during any period or pe¬ 
riods, the total quantity of any grade, 
size, quality, maturity, or pack, or any 
combination thereof, of any variety or 
varieties of fruit: 

(2) Limit the shipment of any variety 
or varieties of fruit by establishing, in 
terms of grades, sizes, or both, mini¬ 
mum standards of quality and maturity 


during any period when season aver¬ 
age prices are expected to exceed the 
parity level; 

13) Fix the size, capacity, weight, di¬ 
mensions, markings, or pack of the con¬ 
tainer, or containers, which may be used 
in the packaging or handling of any 
fruit; 

(b) The commodity committee shall 
be informed immediately of any such 
regulation issued by the Secretary, and 
the commodity committee shall prompt¬ 
ly gtvc notice thereof to handlers. 

§917.42 Modification, *u*pcnston, or 
termination of regulation*. 

< a) In the event the commodity com¬ 
mittee at any time finds that, by rea¬ 
son of changed conditions, any regula¬ 
tions Issued pursuant to I 917.41 should 
be modified, suspended, or terminated. 
It shall so recommend to the Secretary. 

(b) Whenever the Secretary finds, 
from the recommendations and informa¬ 
tion submitted by the commodity com¬ 
mittee or from other available informa¬ 
tion. that a regulation should be modi¬ 
fied. suspended, or terminated with re¬ 
spect to any or all shipments of fruit m 
order to effectuate the declared policy 
of the act. he shall modify, suspend, or 
terminate such regulation. If the Sec¬ 
retary finds that a regulation obstructs 
or docs not tend to effectuate the de¬ 
clared policy of the act, he shall suspend 
or terminate such regulation. On the 
same basis and In Uke manner the Secre¬ 
tary may terminate any such modifica¬ 
tion or suspension. 

§ 917.43 Special purpose iilupmrnU. 

(a) Except os otherwise provided in 
this section, any person may. without re¬ 
gard to the provisions of II 917.37,917.41, 
917.42. and 917.44, and the regulations is¬ 
sued thereunder, handle fruit (i) for 
consumption by charitable Institutions; 
<2) for distribution by relief agencies; 
or <3> for commercial processing into 
products. 

( b) Upon the basis of recommenda¬ 
tions and information submitted by the 
commodity committee, or from other 
available information, the Secretary may 
relieve from any or all requirements, 
under or established pursuant to 
II 917.41, 917.42, 917.45, or 917.37, the 
handling of fruit; (1) To designated 
market areas outside the continental 
United States; (2) for such specified pur¬ 
poses < including shipments to facilitate 
the conduct of marketing research and 
development projects established pur¬ 
suant to I 917.39); or (3) in such mini¬ 
mum quantities or types of shipments, 
as may be prescribed. 

(c) The commodity committee shall, 
with the approval of the Secretary, pre¬ 
scribe such rules, regulations, and safe¬ 
guards as it may deem necessary to pre¬ 
vent fruit handled under the provisions 
of this section from entering the chan¬ 
nels of trade for other than the specified 
purposes authorized by this section. 
Such rules, regulations, and safeguards 
may include the requirements that han¬ 
dlers shall file applications and receive 
approval from the commodity committee 
for authorization to handle fruit pur¬ 
suant to this section, and that such ap- 
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plications be accompanied by a certifi¬ 
cation by the Intended purchaser or re¬ 
ceiver that the fruit will not be used for 
any purpose not authorized by this 
section. 

§917.14 Exemption*. 

ta) Each commodity committee es¬ 
tablished pursuant to this part for a 
particular fruit, shall, subject to the ap¬ 
proval of the Secretary, adopt the pro¬ 
cedural rules to govern the issuance of 
exemption certificates. 

<b) In the event the Secretary issues 
a regulation for a particular fruit pur¬ 
suant to the provisions of §§ 917.40 and 
917.41, the commodity committee, or its 
agents, established pursuant to this part 
for such fruit shall determine what the 
percentage of such fruit permitted to be 
shipped from each district is of the total 
quantity of such fruit which would be 
shipped from such district In the absence 
of such regulation. An exemption cer¬ 
tificate shall thereafter be Issued by such 
committee to any grower who furnishes 
proof, satisfactory to such committee, 
that by reason of conditions beyond his 
control he will be prevented, because of 
the regulation issued, from shipping, or 
having shipped, a percentage of his crop 
of such fruit equal to the percentage, de¬ 
termined as aforesaid, of all such fruit 
permitted to be shipped from his dis¬ 
trict. The certificate shall permit such 
grower to ship, or have shipped, a per¬ 
centage of hU crop of such fruit equal 
to the percentage determined as afore¬ 
said. Each such commodity committee 
shall maintain a record of all applica¬ 
tions submitted for exemption certifi¬ 
cates pursuant to the provisions of this 
section, and shall maintain a record of 
all certificates issued, including the in¬ 
formation used In determining in each 
instance the quantity of fruit thus to be 
exempted, and a record of all shipments 
of exempted fruit. Such additional in¬ 
formation as the Secretary* may require 
shall be recorded in the records of such 
committee. Each commodity committee 
shall, from time to time, submit to the 
Secretary reports stating in detail the 
number of exemption certificates issued, 
the quantity of fruit thus exempted, and 
such additional Information as may be 
requested by the Secretary. 

(c) In the event the commodity com¬ 
mittee. established pursuant to this part 
for a particular fruit, determines that by 
reason of general crop failure or any 
other unusual conditions within a par¬ 
ticular district or districts, it is not fea¬ 
sible or would not be equitable to issue 
exemption certificates to growers with¬ 
in such district or districts on the basis 
set forth In paragraph (b) of this sec¬ 
tion. it may issue exemption certificates 
on the basis of the average of the per¬ 
centages, as determined under para¬ 
graph (b> of this section, of the crops 
of such fruit permitted to be shipped 
from all districts. An exemption cer¬ 
tificate shall thereafter be issued by such 
committee to any grower who furnishes 
proof satisfactory to such committee to 
the effect that such grower will be pre¬ 
vented. because of the aforesaid regula¬ 
tion, from shipping, or having shlpp>cd. 


as large a percentage of his crop of such 
fruit as the average of the percentages, 
as determined under paragraph (b> of 
this section, of the crop>s of such fruit 
permitted to be shipped from all districts. 
The certificate shall permit such grower 
to ship, or have shlpjped. a percentage of 
his crop of such fruit equal to the aver¬ 
age of the percentages determined as 
aforesaid. 

<d) If any grower Is dissatisfied with 
tlie action of a commodity committee 
taken with respect to his application for 
an exemption certificate, such grower 
may appeal to the Secretary: Provided. 
That such appeal shall be made 
promptly. The Secretary may. up>on an 
appeal made as aforesaid, modify or 
reverse the action of the committee from 
which such appeal was taken. The au¬ 
thority of the Secretary to supervise and 
control the issuance of exemption cer¬ 
tificates is unlimited and plenary; and 
any determination by the Secretary with 
respect to an exemption certificate shall 
be final and conclusive. 

§ 917.45 I n** pm ion and certification. 

(a> Whenever the handling of any 
variety of a particular fruit is regulated 
pursuant to §§917.41 or 917.42. each 
handler who handles such fruit shall, 
prior thereto, cause such fruit to be 
Inspected by the Federal or Federal - 
State Inspection Service: Provided. That 
inspection and certification shall not be 
required if such fruit has previously been 
so inspected and certified. Promptly 
after inspection and certification, each 
such handler shall submit, or cause to 
be submitted, to the commodity commit¬ 
tee a copy of the certificate of inspec¬ 
tion issued with respect to such fruit. 
The commodity committees may. with 
the approval of the Secretary, prescribe 
rules and regulations waiving the inspec¬ 
tion requirements of this section w r herc 
It is determined that inspection is not 
available: Provided. That all shipments 
made under such waiver shall comply 
with all regulations in effect. 

(b> The Control Committee may enter 
into an agreement with the Federal and 
Federal-State Insp>ection Services with 
respect to the costs of the inspection re¬ 
quired by paragraph (a) of this section, 
for any or all fruits, and may collect 
from handlers their respective pro rata 
shares of such costs. 

Reports 

§ 917.30 

<a> Each handler shall furnish to the 
Manager of the Control Committee, at 
such times and for such periods as the 
Control Committee or the Commodity 
Committees may designate, certified re¬ 
ports covering, to the extent necessary 
for the committees to perform their 
functions, each shipment of fruits as fol¬ 
lows: ., . . 

(1) The name of the shipper and the 
shipping point; 

(2) The car or truck license number 
(or name of the trucker), and identifica¬ 
tion of the carrier; 

(3) The date and time of departure; 

(4) The number and type of con¬ 
tainers In the shipment; 


(5> The quantities shipped, showing 
separately the variety, grade, and size of 
the fruit; 

(6) The destination; 

(7) Identification of the Inspection 
certificate or waiver pursuant to which 
the fruit was handled: 

(8> The price p>er package at which 
sold, including sp>eclflc and detailed in¬ 
formation relative to all discounts, al¬ 
lowances, rebates, or other adjustments 
thereof. 

<b> Upon request of any committee, 
made with the approval of the Secretary, 
each handler shall furnish to the Man¬ 
ager of the Control Committee, in such 
manner and at such times as it may 
prescribe, such other information as may 
be necessary to enable the committee to 
perform its duties under this part. 

(c) Each handler shall maintain for 
at least two succeeding fiscal years, such 
records of the fruits received and dis¬ 
posed of by him as may be necessary to 
verify the reports he submits to the 
committee pursuant to this section. 

<d> All repxwts and records submitted 
by handlers pursuant to the provisions 
of this section shall be received by, and 
at all times be in custody of, one or more 
designated employees of the Control 
Committee. No such employee shall 
disclose to any person, other than the 
Secretary upon request therefor, data 
or information obtained or extracted 
from such reports and records which 
might affect the trade position, financial 
condition, or business operation of the 
particular handler from whom received: 
Provided, That such data and informa¬ 
tion may be combined, and made avail¬ 
able to any person, In the form of 
general reports in which the identities 
of the individual handlers furnishing the 
Information are not disclosed and may 
be revealed to any extent necessary to 
effect compliance with the provisions of 
this part and the regulations Issued 
thereunder. 

Miscellaneous Provisions 
§ 917.60 Effective time. 

The provisions of this part and of any 
amendment thereto, shall become effec¬ 
tive at such time as the Secretary may 
declare above his signature and shall 
continue in force until terminated in one 
of the ways sp>eclfled In § 917.61. 

§ 917.61 Termination. 

<a) The Secretary may at any time 
terminate the provisions of this part by 
giving at least one day's notice by means 
of a press release or in any other manner 
In which he may determine. 

<b> The Secretary shall terminate or 
suspend the operation of any and all of 
the provisions of this part whenever he 
finds that such provisions do not tend to 
effectuate the declared px>llcy of the act. 

(c) The Secretary shall terminate the 
provisions of this part or the applicability 
of the provisions of this part as to a 
particular fruit whenever he finds by 
referendum or otherwise that such ter¬ 
mination Is favored by a majority of the 
growers of the fruit; Provided, That such 
majority has during the current fiscal 
period produced more than 50 percent of 
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the volume of the fruit which was pro¬ 
duced within the production area for 
shipment in fresh form. Such termina¬ 
tion shall become effective on the first 
day of March subsequent to the an¬ 
nouncement thereof by the Secretary. 

<d) The Control Committee shall con¬ 
sider all petitions from growers sub¬ 
mitted to it for termination of this part 
provided such petitions are received by 
the Control Committee prior to Octo¬ 
ber 1 of the then current fiscal period. 
Upon recommendation of the Control 
Committee, received not later than De¬ 
cember 1 of the then current fiscal period, 
the Secretary shall conduct a referendum 
among the growers of the particular kind 
of fruit prior to February 15 of such 
fiscal period to ascertain whether con¬ 
tinuance of this part is favored by 
producers. 

(e) The Secretary shall conduct a ref¬ 
erendum within the period beginning 
December 1, 1968, and ending February 
15. 1969, to ascertain whether continu¬ 
ance of this part as to any fruit included 
in this part Is favored by the growers. 
The Secretary shall conduct such a ref¬ 
erendum within the same period of every 
fourth fiscal period thereafter. 

(f) The provisions of this part shall, 
in any event, terminate whenever the 
provisions of the act authorizing them 
cease to be in effect. 

§ 917.62 Proceeding* after termination. 

<a) Upon the termination of the pro¬ 
visions of this part pertaining to any 
fruit or fruits, the Control Committee 
then functioning shall for the purpose 
of liquidating the affairs of the Control 
Committee with respect to such fruit 
continue as trustee of oil the funds and 
property then in its possession, or under 
its control, including claims for any 
funds unpaid or property not delivered 
at the time of such termination. 

(b) The said trustees shall (l) con¬ 
tinue In such capacity until discharged 
by the Secretary; <2) from time to time 
account for all receipts and disburse¬ 
ments and deliver all property on hand, 
together with all books and records of 
the committee and of the trustees, to 
such persons as the Secretary may di¬ 
rect; and (3) upon the request of the 
Secretary, execute such assignments or 
other instruments necessary or appro¬ 
priate to vest in such person, full title 
and right to all funds, property, and 
claims vested in the Control Committee 
or the trustees pursuant thereto. 

(c) Any person to whom funds, prop¬ 
erty, or claims have been transferred or 
delivered, pursuant to this section, shall 
be subject to the same obligation im¬ 
posed upon the Control Committee and 
upon tiic trustees. 

§917.63 Effect of termination or 
amendment. 

Unless otherwise expressly provided 
by the Secretary, the termination of this 
subpart or of any regulation issued pur¬ 
suant to this subpart, or the issuance of 
any amendment to either thereof, shall 
not (a) affect or waive any right, duty, 
obligation, or liability which shall have 


RULES AND REGULATIONS 

arisen or which may thereafter arise In 
connection with any provision of this 
subpart or any regulation Issued under 
this subpart, or <b) release or extin¬ 
guish any violation of this subpart or 
of any regulation issued under this sub- 
part. or (c) affect or Impair any rights 
or remedies of the Secretary or of any 
other person with respect to any such 
violation. 

§ 917.6*1 Compliance. 

Each shipper shall comply with all 
regulations. No shipper shall ship fruit 
in violation of the provisions of this part 
or in violation of any regulation issued 
by the Secretary pursuant to the provi¬ 
sions of this part. 

§ 917.65 Duration of iiiimunitie*. 

The benefits, privileges, and immuni¬ 
ties conferred by virtue of the provisions 
of this subpart shall cease upon it s ter¬ 
mination except with respect to acts 
done under and during the time the 
provisions of this part are in force and 
effect. 

§ 917.66 Agent*. 

The Secretary may by a designation 
in writing name any person, including 
any officer or employee of the Govern¬ 
ment or any agency or Division in the 
United States Department of Agricul¬ 
ture. to act as his agent or representative 
in connection with any of the provisions 
of this part. 

§ 917.67 Derogation. 

Nothing contained in this part is or 
shall be construed to be in derogation or 
In modification of the rights of the Sec¬ 
retary or of the United States to exercise 
any powers granted by the act or other¬ 
wise. and In accordance with such pow¬ 
ers to act in the premises whenever such 
action is deemed advisable. 

§917.68 Liability of committee mem¬ 
ber*. 

No member of the Control Committee, 
any commodity committee, or other com¬ 
mittee. or any subcommittee, or any em¬ 
ployee of the Control Committee shall 
be held personally responsible, either in¬ 
dividually or jointly with others, in any 
way whatsoever, to any shipper or any 
other person for errors in judgment, mis¬ 
takes. or other acts, either of commis¬ 
sion or omission, as such member or em¬ 
ployee. except for acts of dishonesty. 

§ 917.69 Separability. 

If any provision of this part is declared 
invalid or the applicability thereof to 
any person, circumstance, thing, or any 
particular kind of fruit is hold invalid, 
the validity of the remainder of this part 
or the applicability thereof to any other 
person, circumstance, thing, or kind of 
fruit shall not be affected thereby. 

Dated. December 20, 1965, to become 
effective upon publication in the Federal 
Register. 

George L. Mehren, 
Assistant Secretary. 

|F-R. Doc. 65-13709; Filed. Dec. 22. 1065; 

8:47 a m.1 
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Chapter X—Consumer and Marketing 
Service (Marketing Agreements and 
Orders; Milk), Department of Agri¬ 
culture 

(Milk Order 68) 

PART 1068—MILK IN MINNEAPOLIS- 
ST. PAUL, MINN., MARKETING 
AREA 

Order Amending Order 
§ 1068.0 Finding* and determination*. 

The findings and determinations here¬ 
inafter set forth are supplementary and 
in addition to the findings and determi¬ 
nations previously made in connection 
with the issuance of the aforesaid order 
and of the previously issued amend¬ 
ments thereto; and all of said previous 
findings and determinations are hereby 
ratified and affirmed, except Insofar as 
such findings and determinations may 
be in conflict with the findings and deter¬ 
minations set forth herein. 

(a) Findings upon the basis of the 
hearing record. Pursuant to the pro¬ 
visions of the Agricultural Marketing 
Agreement Act of 1937. as amended (7 
UJ8.C. 601 et scq.), and the applicable 
rules of practice and procedure govern¬ 
ing the formulation of marketing agree¬ 
ments and marketing orders <7 CFR Part 
900 >, a public hearing was held upon cer¬ 
tain proposed amendments to the tenta¬ 
tive marketing agreement and to the 
order regulating the handling of milk In 
the Minneapolis-St. Paul, Minn., mar¬ 
keting area. Upon the basis of the evi¬ 
dence introduced at such hearing and 
the record thereof, it Is found that: 

(1) The said order as hereby amended, 
and all of the terms and conditions there¬ 
of. will tend to effectuate the declared 
policy of the Act: 

(2) The parity prices of milk, as deter¬ 
mined pursuant to section 2 of the Act. 
are not reasonable In view* of the price 
of feeds, available supplies of feeds, and 
other economic conditions which affect 
market supply and demand for milk in 
the said marketing area, and the mini¬ 
mum prices specified in the order as 
hereby amended, are such prices as will 
reflect the aforesaid factors, insure a 
sufficient quantity of pure and whole¬ 
some milk, and be In the public interest; 
and 

< 3) The said order as hereby amended, 
regulates the handling of milk in the 
same manner as. and is applicable only 
to persons in the respective classes of 
Industrial or commercial activity spec¬ 
ified In. a marketing agreement upon 
which a hearing has been held. 

<b) Additional findings. It is neces¬ 
sary in the public interest to make this 
order amending the order effective Janu¬ 
ary 1, 1966. Any delay beyond that date 
would tend to disrupt the orderly mar¬ 
keting of milk in the marketing area. 

The provisions of the said order are 
known to handlers. The recommended 
decision of the Deputy Administrator. 
Regulatory Programs was issued Novem¬ 
ber 26. 1965, and the decision of the 
Assistant Secretary containing all 
amendment provisions of this order, was 
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Issued December 10, 1965. The changes 
effected by this order will not require ex¬ 
tensive preparation or substantial altera¬ 
tion in method of operation for handlers. 
In view of the foregoing, It Is hereby 
found and determined that good cause 
exists for malting this order amending 
the order effective January 1. 1966. and 
that it would be contrary to the public 
Interest to delay the effective date of 
this order for 30 days after Its publication 
in the Federal Register. (Sec. 4(c). 
Administrative Procedure Act, 5 U-S.C. 
1001-1011.) 

(c) Determinations. It Is hereby de¬ 
termined that: 

(1) The refusal or failure of handlers 
(excluding cooperative associations spec¬ 
ified in section 8c(9) of the Act) of more 
than 50 percent of the milk, which is 
marketed within the hmrkcting area, to 
sign a proposed marketing agreement, 
tends to prevent the effectuation of the 
declared policy of the Act; 

(2) The issuance of this order, amend¬ 
ing the order, is the only practical means 
pursuant to the declared policy of the 
Act of advancing the interests of pro¬ 
ducers as defined in the order as herein 
amended: and 

(3) The Issuance of the order amend¬ 
ing the order is approved or favored by 
at least two-thirds of the producers who 
during the determined representative 
period were engaged in the production of 
milk for sale In the marketing area. 

Order relative to handling. It is 
therefore ordered, that on and after the 
effective date hereof, the handling of 
milk in the Mlnneapolis-St. Paul, Minn., 
marketing area shall be In conformity to 
and in compliance with the terms and 
conditions of the aforesaid order, as 
amended and as hereby amended, as 
follows: 

1. In f 1068.52 paragraph (b> Is re¬ 
vised to read as follows: 

§ 1068.52 Supply and drnmnd ratio. 

• • • • • 

(b) Determine the total pounds of milk 
and milk products disposed of from pool 
plants as Class I (excluding shrinkage 
and unaccounted for milk) during the 
same 2 months; and 

• • • • • 

2. Section 1068.53 is revised to read as 
follows: 

§ 1068.53 (laws I price. 

Subject to the differentials provided in 
in 51 1068.55 and 1068.56(a), the price 
per hundredweight for Class I milk each 
month shall be the basic formula price 
for the preceding month computed pur¬ 
suant to 5 1068.51 plus an amount as fol¬ 
lows: $1.00 for July, August. September, 
October, and November; $0.78 for other 
months: Provided f That prior to July 1, 
1966. $0.86 shall be added to the basic 
formula price in lieu of the above 
amounts: And provided further , That 
whenever the current supply-demand ra¬ 
tio varies from that set forth in the table 
below, the Class I price shall be increased 
or decreased 13 cents for each full per¬ 
centage point that the current supply- 
demand ratio is above or below that set 


forth In the table, but such price shall 
not be Increased or decreased more than 
24 cents for any month because of the 
current supply-demand ratio: 


Mouth* 
to which 

ftppOoabte 


Standard 

fwr- 

cmUfM 


Month* used in 
oomputi.iK mrrrtil 

•uiHdy'dtfuiand ratio 


January.. 

February. 

March... 


Aujcuit.. 

SefKctnbor- 

October-- 

November.... 
December- 


April 

May 

June 


Ociober-Novemher. 
November-December 
December January. 

J tuiuary - February. 
February March. 
March-April. 

April May, 
May-Junr, 

Junc-Joly 

July-AtuntoL 

Aiifcart-Hoptember 

geptcmbw-Octobcr. 


(Sees. 1-19. 48 8tat. 81, aa amended; 7 UB.C. 
601 -674) 

Effective date . January 1, 1966. 

Signed at Washington, D.C., on De¬ 
cember 20.1965. 


George L. Mehren, 
Assistant Secretary . 

(PR. Doc. 65-13710; Piled, Dec. 22. 1965: 
8:47 mn 1 


| Milk Order 1106] 

PART 1108—MILK IN CENTRAL 

ARKANSAS MARKETING AREA 

Order Amending Order 

§ 1108.0 Finclingii and determination*. 

The findings and determinations here¬ 
inafter set forth arc supplementary and 
in addition to the findings and deter¬ 
minations previously made In connection 
with the Issuance of the aforesaid order 
and of the previously Issued amendments 
thereto; and all of the said previous find¬ 
ings and determinations are hereby rati¬ 
fied and affirmed, except Insofar as such 
findings and determinations may be In 
conflict with the findings and determina¬ 
tions set forth herein. 

(a) Findings upon the basis of the 
hearing record. Pursuant to the pro¬ 
visions of the Agricultural Marketing 
Agreement Act of 1937. as amended (7 
U.S.C. 601 et seq.) # and the applicable 
rules of practice and procedure govern¬ 
ing the formulation of marketing agree¬ 
ments and marketing orders (7 CFR Part 
900). a public hearing was held upon 
certain proposed amendments to the ten¬ 
tative marketing agreement and to the 
order regulating the handling of milk In 
the Central Arkansas marketing area. 
Upon the basis of the evidence introduced 
At such hearing and the record thereof, 
it is found that: 

(1) The said order as hereby amended, 
and all of the terms and conditions 
thereof, will tend to effectuate the de¬ 
clared policy of the Act; 

(2) The parity prices of milk, as de¬ 
termined pursuant to section 2 of the 
Act, ore not reasonable in view of the 
price of feeds, available supplies of feeds, 
and other economic conditions which 
affect market supply and demand for 
milk in the said marketing area, and the 
minimum prices specified in the order 
as hereby amended, are such prices as 


will reflect the aforesaid factors, Insure 
a sufficient quantity of pure and whole¬ 
some milk, and be in the public interest; 
and 

(3) The said order as hereby amended, 
regulates the handling of milk in the 
same manner as. and is applicable only 
to persons in the respective classes of 
industrial or commercial activity speci¬ 
fied In. a marketing agreement upon 
which a hearing has been held. 

(b) Additional findings. It is neces¬ 
sary in the public Interest to make this 
order amending the order effective not 
later than December 17.1965. Any delay 
beyond that date would tend to disrupt 
the orderly marketing of milk In the 
marketing area. 

The provisions of the said order are 
known to handlers. The recommended 
decision of the Deputy Administrator, 
Regulatory Programs, was issued Novem¬ 
ber 23. 1965, and the decision of the 
Acting Secretary containing all amend¬ 
ment provisions of this order was Issued 
December 16,1965. The changes effected 
by this order will not require extensive 
preparation or substantial alteration In 
method of operation for handlers. In 
view of the foregoing, it is hereby found 
and determined that good cause exists 
for making this order amending the or¬ 
der effective December 17. 1965. and that 
it would be contrary to the public inter¬ 
est to delay the effective date of this 
amendment for 30 days after its publica¬ 
tion In the Federal Register. (Sec. 4(c). 
Administrative Procedure Act, 5 U.S.C. 
1001 - 1011 ) 

<c) Determinations. It Is hereby de¬ 
termined that: 

(1) The refusal or failure of handlers 
(excluding cooperative associations spec¬ 
ified in section 8c(9) of the Act) of 
more than 50 percent of the milk, which 
is marketed within the marketing area, 
to sign a proposed marketing agreement, 
tends to prevent the effectuation of the 
declared policy of the Act; 

(2) The issuance of this order, amend¬ 
ing the order, is the only practical means 
pursuant to the declared policy of the 
Act of advancing the Interests of pro¬ 
ducers as defined in the order as hereby 
amended: and 

(3) The issuance of the order amend¬ 
ing the order Is approved or favored by 
at least two-thirds of the producers who 
during the determined representative pe¬ 
riod were engaged In the production of 
milk for sale In the marketing area. 

Order relative to handling. It is 
therefore ordered, that on and after the 
effective date hereof, the handling of 
milk in the Central Arkansas marketing 
area shall be in conformity to and in 
compliance with the terms and condi¬ 
tions of the aforesaid order as amended, 
and as hereby further amended, as fol¬ 
lows: 

In 6 1108.51(a). the introductory text 
of subparagraph (3) is revised to read as 
follows: 

§1108.51 (law prlrra. 

• • • • • 

(a> Class l milk price. • • • 

(3) For a 44 mlnus deviation percent¬ 
age 44 the Class I price shall be Increased 
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and for a "plus deviation percentage’* 
the Class I price shall be decreased as 
follows: Provided, That such adjust¬ 
ments shall be plus 25 cents each month 
from the effective date of this order 
through June 30. 1966. 


fSoca. 1-19, 48 Stat. 31. aa amended; 7 U.S.C. 
001-674) 

Effective date . December 17. 1965. 

Signed at Washington. D.C.. on De¬ 
cember 17. 1965. 

Joint A. Schnittkes, 
Under Secretary , 

| Pit. Doc. 65-13685; Filed. Dec 22. 1965; 
8:45 am.) 

Title 9—ANIMALS AND 
ANIMAL PRODUCTS 

Chapter I—Agricultural Research 
Service, Department of Agriculture 
suecHArrt* c— interstate transportation 

OF ANIMALS ANO POULTRY 

part 74—SCABIES IN SHEEP 

Interstate Movement 

Pursuant to the provisions of sections 
4 through 7 of the Act of May 29. 1884. 
as amended, sections 1 and 2 of the Act 
of February 2. 1903. as amended, and 
sections 1 through 4 of the Act of March 
3, 1905, as amended (21 UB.C. 111-113, 
115. 117, 120, 121. 123-126). 55 74 2 and 
74.3 of Part 74, Subchaptcr C. Chapter I. 
Title 9. Code of Federal Regulations, as 
amended (30 F.R. 8566. 11944). are here¬ 
by further amended In the following re¬ 
spects: 

1. Subparagraph (1) of 5 74.2(a) Is 
revised and (a)(2) deleted. 

§ 74.2 Dcpagmilion of free and infected 

arras. 

(a) • • • 

(1) Alabama, Alaska. Arizona, Arkan¬ 
sas. California, Colorado. Connecticut, 
Delaware. District of Columbia. Florida. 
Georgia, Hawaii. Idaho. Illinois. Indiana, 
Kansas, Kentucky, Louisiana. Maine, 
Maryland, Massachusetts, Michigan. Min¬ 
nesota. Mississippi. Missouri. Montana, 
Nebraska. Nevada, New Hampshire. New 
Jersey, New Mexico. New York. North 
Carolina. North Dakota, Ohio, Oklahoma, 
Oregon, Pennsylvania. Puerto Rico. 
Rhode Island. South Carolina. South Da¬ 
kota. Tennessee, Texas. Utah. Vermont, 
Virginia, Virgin Islands of the United 
States, Washington, West Virginia, Wis¬ 
consin, and Wyoming. 

(2) rDeleted] 


§ 71.3 ( Amended] 

2. Subparagraph (2) of 5 74.3<a) is 
hereby deleted. 

(Seca 4-7, 23 8Ut. 32. oa amended, secs. 1, 2, 
32 SUt. 791-792, a* amended, area. 1-4, 33 
Stat. 1264, h£ amended, 1265. m amended; 
2i USC. 111-113, 115, 117, 120. 121, 123-126; 
29 PJL 16210. as amended. 30 F.R. 5801) 


Effective date. The foregoing amend¬ 
ment shall become effective upon issu¬ 
ance. 

The amendment adds the County of 
Uvalde in Texas to the list of three areas 
and deletes such county from the Ust 
of infected and eradication areas as sheep 
scabies is no longer known to exist there¬ 
in. The entire State of Texas 1s now 
designated as a free area. Hereafter, 
the restrictions pertaining to the inter¬ 
state movement of sheep from or into 
infected a nd er adication areas, as con¬ 
tained In 9 CFR Part 74, as amended, will 
not apply to Texas. However, the re¬ 
strictions in said Part 74 pertaining to 
the Interstate movement of sheep from 
or into free areas will apply to such State. 

The amendment relieves certain re¬ 
strictions presently imposed and must be 
made effective immediately to be of 
maximum benefit to persons subject to 
the restrictions which are relieved. Ac¬ 
cordingly, under section 4 of the Ad¬ 
ministrative Procedure Act (5 U.S.C. 
1003. It Is found upon good cause that 
notice and other public procedure with 
respect to the amendment are imprac¬ 
ticable and contrary to the public In¬ 
terest, and good cause Is found for mak¬ 
ing the amendment effective less than 30 
days after publication In the Federal 
Register. 

Done at Washington, D C., this 17th 
day of December 1965. 

R. J. Anderson. 

Acting Administrator, 
Agricultural Research Service. 

| F.R Doc. 65 13707; Filed, Dec. 22, 1965; 

8:46 am.| 


Title 12—BANKS AND BANKING 

Chapter V—Federal Home Loan Bank 
Board 

SUECHAPTER C—FEDERAL SAVINGS ANO LOAN 
SYSTEM 

(No. 19.506J 

PART 545—OPERATIONS 
Mobile Facilities 

December 17, 1965. 

Resolved that, notice and public pro¬ 
cedure having been duly afforded (30 F.R. 
894) and all relevant material presented 
or available having been considered by 
it, the Federal Home Loan Bonk Board, 
upon the basis of such consideration and 
of determination by it of the advisability 
of amendment of Part 545 of the rules 
and regulations for the Federal Savings 
and Loan System (12 CFR Part 545) by 
the addition of a near section as herein¬ 
after set forth, and for the purpose 
of effecting such amendment, hereby 
amends Part 545 of the rules and reg¬ 
ulations for the Federal Savings and 
Loan System to read as follows, effective 
January 23.1966: 

Amend Part 545 by adding. Immedi¬ 
ately after 5 545.14-3, a new section, 
5 545.14-4. as follows: 


§ 5*15.14—1 Mobile facility. 

(a) General provisions . In order to 
provide savings and loan services In 
areas which are not otherwise provided 
with such services locally, a Federal as¬ 
sociation may establish and operate a 
mobile facility at 2 or more locations, 
each of which shall be more than 10 miles 
from the location of any home or branch 
office or agency of any other savings and 
loan association insured by the Federal 
Savings and Loan Insurance Corpora¬ 
tion. subject to the following require¬ 
ments and limitations: 

(1 > Prior to the establishment and op¬ 
eration of any such facility, the associa¬ 
tion shall obtain approval by the Board 
of an application by the association for 
permission to do so; 

(2) Such facility shall be operated 
only at locations approved by the Board, 
each of which shall at all times be ap¬ 
propriately identified at the site, and 
shall be within the State in which the as¬ 
sociation’s home office Is located and 
within the association’s regular lending 
area; 

(3) Such facility shall be open for 
business at the same location on the same 
day or days (not to exceed 2 days) of 
each week, during such hours, aggregat¬ 
ing a total of not less than 4 hours a day. 
as the association’s board of directors 
may from time to time determine; 

(4) Any business of the association, as 
authorized by its board of directors, may 
be transacted at such facility, except that 
loans, other than loans to borrowers on 
the security of their savings accounts in 
the association, shall not be approved at 
any such facility, and a detailed record 
of the transaction^ of each such facility 
8hall be maintained as provided by 
5 545.20; 

(5) The mobile equipment used in the 
establishment and operation of such fa¬ 
cility shall not remain at any location 
while such facility is not open for busi¬ 
ness, except that such equipment may 
remain overnight at any location at 
which such facility U open for business 
on 2 successive days; and 

(6) Without prior approval by the 
Board, operation of such facility shall not 
be continued at any location after the 
expiration of such period of time as the 
Board may prescribe with respect to op¬ 
eration of the facility at such location. 

(b) Application for permission to cs- 
tablish and operate a mobile facility . 
Each application to the Board by a Fed¬ 
eral association for permission to estab¬ 
lish and operate a mobile facility shall: 

(1) State each location at which it is 
proposed to operate such facility: 

(2) Show that there Is a need for such 
facility at each such location and that 
It Is not feasible to establish a full-time 
office at any such location: 

(3) State the functions to be per¬ 
formed at each location and the person¬ 
nel to be provided; 

(4) Include an estimate of the annual 
volume^ of business to be transacted at 
each location, and an estimate of the 
aggregate amount of annual Income and 
expense of such facility; 
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(5) Describe fully the equipment to 
be provided for the operation of such 
facility and the procedures for incorpo¬ 
rating the business transacted by such 
facility at each location into the com¬ 
plete record of all business transacted by 
the association; and 

<6> Be supported by a map on which 
the applicant association's regular lend¬ 
ing area is delineated and which identi¬ 
fies (1) each location at which it is pro¬ 
posed to establish and operate such 
facility; (11) the location of such associ¬ 
ation's home office and cadi of its branch 
offices; (ill) the location of any competi¬ 
tive savings and loan and bank offices; 
and <iv> the distance between each pro¬ 
posed location of such facility and the 
location of each of the foregoing offices. 

(Sec. 5. 4S SUt. 132, ns amended: 12 U.S.C. 
1464. Kcorg. Plan No. 3 of 1947. 12 F.R. 
4981. 3 CFR, 1947 Supp.) 

By the Federal Home Loan Bank 
Board. 

(seal) Harry W. Cauls eh. 

Secretary. 

IF*. Doc. 65-13771; Filed. Dec. 22. 1965; 

8:48 a m.] 


SUBCHAPTER 0—FEDERAL SAVINGS AND LOAN 
INSURANCE CORPORATION 
(No. FSLIC 2.364J 

PART 561—DEFINITIONS 
Slow Loans 

December 17.1965. 

Resolved that the Federal Home Loan 
Bank Board, upon the basis of consider¬ 
ation by It of the advisability of amend¬ 
ment of 8 561.16 of tiie rules and regula¬ 
tions for Insurance of Accounts (12 CFR 
561.16) as hereinafter set forth, to elim¬ 
inate from the definition of slow loans 
certain loans which are modified while 
delinquent solely for the purpose of ad¬ 
vancing funds to protect an institution's 
Uen or to pay for hazard insurance 
covering the security property when the 
funds Impounded for such purpose are 
insufficient, and for the purpose of 
effecting such amendment hereby 
amends said 8 561.16, as follows, effective 
December 23,1965: 

Paragraph (e) of 8 561.16 of the rules 
and regulations for Insurance of Ac¬ 
counts is hereby amended to read as fol¬ 
lows: 

§361.16 Slow loan*. 

• • • • • 

(e> Any loan or land contract that has 
been modified or refinanced within the 
preceding 12 months while contractu¬ 
ally delinquent, except a mortgage loan 
or land contract (1) more than 2 years 
old and less than 30 days (1 month) 
contractually delinquent at the time of 
the modification or refinancing and not 
previously modified or refinanced sub¬ 
sequent to January 1. 1964, or (2) con¬ 
tractually delinquent for less than 30 
days (1 month) and modified or refi¬ 
nanced while so contractually delinquent 
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solely by reason of advances made for 
the purpose of payment of real estate 
taxes, other governmental assessments, 
hazard insurance premiums, or water or 
sewer rents or like charges, required be¬ 
cause of deficiencies in amounts prepaid 
under the terms of such loan or contract 
caused by revisions of such taxes, assess¬ 
ments, premiums, rents or charges. 

• • • • • 

(Secs. 402. 403. 48 Stat 1256. 1257. as 
amended; 12 UB.C. 1725. 1726. Reorg Plan 
No. 3 of 1947. 12 FJt. 4981. 3 CFR 1947 Supp ) 

Resolved further that, inasmuch as it 
is necessary for the foregoing amend¬ 
ment to be effective before December 31. 
1965, in order that the report of slow 
loons on institutions* semiannual reports 
will be computed without reference to 
the modifications sought to be eliminated 
hereby, the Board hereby finds that no¬ 
tice and public procedure on the said 
amendment are impracticable under the 
provisions of 8 508.12 of the general regu¬ 
lations of the Federal Home Loan Bank 
Board (12 CFR 508.12* and section 4(a) 
of the administrative Procedure Act. 

Resolved further that, inasmuch as the 
foregoing amendment relieves restric¬ 
tion, the Board hereby finds that post¬ 
ponement of the effective date under the 
provisions of 8 508.14 of the general reg¬ 
ulations of the Federal Home Loan Bank 
Board and section 4(c) of the Adminis¬ 
trative Procedure Act is not required and 
the Board hereby provides that the above 
said amendment shall become effective 
as hereinbefore set forth. 

By the Federal Home Loan Bank 
Board. 


[seal] Harry W. Caulsen. 

Secretary. 

|F-R. Doc. 65-13772; Filed. Dec. 22, 1965; 
8:48 *jn.| 


(No. FHUC-2^631 

PART 563—OPERATIONS 
Examinations, Audits and Appraisals 

December 17. 1965. 

Resolved that, notice and public pro¬ 
cedure having been duly afforded (30 
F.R. 11975) and all relevant material 
presented or available having been con¬ 
sidered by it, the Federal Home Loan 
Bank Board, upon the basis of such con¬ 
sideration and of determination by it of 
the advisability of amendment of 
8 563.17-1 of the rules and regulations 
for Insurance of Accounts (12 CFR 
563.17-1) as hereinafter set forth, and 
for the purpose of effecting such amend¬ 
ment. hereby amends said 8 563.17-1 as 
follows, effective April 1,1966: 

Paragraphs (a) and (b) of 8 563.17-1 
are hereby revised to read as follows: 

§ 363.17-1 Kxamination* and audit*; 
apprainal*; catabli »h mcnl and 
maintenance of record*. 

(a) Examination* and audits. (1) 
Each insured institution shall be ex¬ 


amined periodically, and may be ex¬ 
amined at any time, by the Corporation, 
with appraisals when deemed advisable, 
in accordance with general policies from 
time to time established by the Board. 
The cost, as computed by the Corpora¬ 
tion, of any examination made by it. In¬ 
cluding office analysis thereof, overhead, 
per diem, travel expense, and other su¬ 
pervision by the Board, shall be paid by 
the institution examined. 

(2) Each Insured institution shall be 
audited at least once in each calendar 
year by auditors and in a manner satis¬ 
factory to the Corporation in accordance 
with general policies from time to time 
established by the Board. The Corpora¬ 
tion may at any time make, or cause to 
be made, an audit of an insured institu¬ 
tion with appraisals when deemed advis¬ 
able. An insured institution shall 
promptly file with the Corporation, 
through the Board's Chief Examiner of 
the Federal Home Loan Bank District 
in which the home office of such insti¬ 
tution is located, a copy of the report of 
each audit, other than audits made by 
the Corporation, made pursuant to this 
subparagraph (2). The cost of any audit 
made pursuant to this subparagraph (2) 
shall be paid by the insured institution 
audited. 

<b) Appraisals. (1) Unless otherwise 
ordered by the Board, appraisal of real 
estate by the Corporation in connection 
with any examination or audit of an in¬ 
sured institution shall be made by an 
appraiser, or by appraisers, selected by 
the Board's Chief Examiner of the Fed. 
eral Home Loan Bank District in which 
such institution is located. The cost of 
such appraisal shall promptly be paid by 
such insured institution direct to such 
appraiser or appraisers upon receipt by 
the institution of a statement of such cost 
as approved by such Chief Examiner 
A copy of the report of each appraisal 
made by the Corporation pursuant to any 
of the foregoing provisions of this section 
shall be furnished to the insured institu¬ 
tion within a reasonable time, not to 
exceed 90 days, following the completion 
of such appraisals and the filing of a 
report thereof by the appraiser, or ap¬ 
praisers, with such Chief Examiner. 

(2) The Corporation may obtain at any 
time, at its expense, such appraisals of 
any of the assets. Including the security 
therefor, of an insured institution os the 
Corporation deems appropriate. 


(Be ca. 402. 403. 48 SUt 1256. 1257. aa 
amended; 12 Ufi.C. 1725, 1726. Reorg. Flan 
No. 3 Of 1947. 12 F* 4981. 3 CFR. 1947 Supp ) 

By the Federal Home Loan Bank 
Board. 

r seal 1 Harry W. Caulsen. 

Secretary. 

(Fit Doc. 65-13773; Filed, Dec. 22. 1966; 
8:46 ajn.l 
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Title 15—COMMERCE AND 
FOREIGN TRADE 

Chapter II—National Bureau of 
Standards, Department of Commerce 

SUBCHAPTER B—STANDARD REFERENCE 
MATERIALS 

PART 230—STANDARD REFERENCE 
MATERIALS 

Subpart C—Standards of Certified 
Chemical Composition 

Subpart D—Standards of Certified 
Properties and Purity 

Miscellaneous Amendments 

Under the provisions of 15 UB.C. 275a 
and 277, the following amendments re¬ 
lating to standard reference materials 
Issued by the National Bureau of Stand¬ 
ards are effective upon publication In the 
Federal Register. The amendments 
renew certain standard reference ma¬ 
terials. 

The following amends Title 15 CFR 
Part 230: 

1. Section 230,7-3 Cast iron (chip 
form) Is amended to revise standard 82a 
to read as follows: 



Kind 

Price 

No. 



cb._ 

KickcO-ctiramlum out Iroa- 

$15.00 


2. Section 230.8-6 Standard rubbers 
and rubber compounding materials is 
amended to revise standard 386e as 
follows: 


Karaite 

No. 

] 

Kind 

PrW» 

ssa . 

1 tjrp* Ifl®- 

$45.00 


(See. 0. 31 StAt. 1450. os amended; 15 UJ3.C. 
277; Interprets or applies «ec. 7, 70 BUt. 
059; 1ft US.C. 275a) 

A. V. Astin, 
Director. 

I Fit. Doc. 65-13675; Filed. Dec. 22. 1065; 
8:45 am.) 


Title 16—COMMERCIAL 
PRACTICES 

Chapter I—Federal Trade Commission 

PART 15—ADMINISTRATIVE 
OPINIONS AND RULINGS 

Change of Section Headings 

The heading of $ 15.9 entitled "For- 
clgn origin disclosure 0 Is changed to: 

§ 15.9 labeling of container* for im¬ 
ported knives. 

The heading of §15.11 entitled "For¬ 
eign origin disclosure" is changed to: 


g 15.11 labeling of trow plate* manu¬ 
factured from imported »tcd. 

Issued: December 22. 1965. 

By direction of the Commission. 

[seal] Joseph W. Shea. 

Secretary . 

(FJb. Doc. 65-13691; Filed. Dec. 22. 1963; 
8:40 am | 


Title 32—NATIONAL DEFENSE 

Chapter VII—Department of the Air 
Force 

SUBCHAPTER K—MILITARY TRAINING AND 
SCHOOLS 

PART 901—appointment to the 
USAF ACADEMY 

Miscellaneous Amendments 

Part 901 Is act forth, in part, to show 
those changes made by the current di¬ 
rective. as follows: 

1. The source citation In Part 901 is 
amended to read as follows: 

Source: AFR 53-10. November 1. 1965. 

2. In § 901.6, paragraphs <a), (b), <c). 
(e)(1) and the introductory portion of 
paragraph <f) arc revised to read as 
follows: 

§901.6 Nomination requirement* and 
procedures. 

• • • • • 

(a) Congressional , District of Colum¬ 
bia , and U.S. Possessions. A UB. citizen 
domiciled In 1 of the 50 States may apply 
directly to the UB. Senators of his State 
and the Representative of his Congres¬ 
sional District. Persons domiciled in 
the District of Columbia apply to the 
District Commissioners. Persons domi¬ 
ciled in Puerto Rico apply to the Resi¬ 
dent Commissioner. Such persons who 
are natives of Puerto Rico also may ap¬ 
ply to the Governor. Sons of civilians 
residing In the Panama Canal Zone, or 
sons of civilian employees of the UB. 
Government and the Panama Canal 
Company residing in the Republic of 
Panama, apply to the Governor of the 
Panama Canal Zone. Residents of 
American Samoa. Guam, and the Virgin 
Islands apply to their respective Gov¬ 
ernors. Congressional nominations are 
submitted by the nominating authorities 
between June 1st and January 31st for 
the class entering the following June. 
Send applications to the nominating au¬ 
thority before or early in the nominating 
period. See | 901.9(a) for sample letter 
format. Address all Inquiries concern¬ 
ing status of applications to the nomi¬ 
nating authority. 

<b) Presidential (competitive ). The 
son of a member of a Regular component 
of the Armed Forces of the United States 
is eligible for nomination. The Regular 
component member must be on active 
duty, retired or deceased, but not dis¬ 
charged before retirement or death. An 
adopted son is eligible If adoption pro¬ 


ceedings were initiated before his 15th 
birthday. An eligible Individual may 
apply to the Director of Admissions. 
USAF Academy. Colo., 80840, requesting 
nomination in accordance with § 901.9 

(b). The nominating period opens on 
June 1 and closes on November 30tli. 

(c) Vice Presidential Any individ¬ 
ual who meets the basic eligibility re¬ 
quirements may apply for nomination to 
the Vice President. UB. Senate. Wash¬ 
ington. D C., 20510. The Vice President 
may submit nominations to the Academy 
between June 1 and January 31, for the 
class entering the following June. It is 
important to submit a request for nomi¬ 
nation before or early in the nomi¬ 
nating period. Sec § 901.9(0 for sample 
letter format. Address all inquiries con¬ 
cerning status of application to the nomi¬ 
nating authority. 

• • • • • 

<e) Honor military and honor naval 
schools and Air Force Reserve Officer 
Training Corps ( competitive )—(1) Hon¬ 
or military and honor naval schools. 
Three honor graduates or prospective 
honor graduates from each designated 
honor military and honor naval school 
may be nominated to All the vacancies 
allocated to such schools. Vacancies arc 
filled in the order of merit, regardless of 
the schools from which the nominations 
arc made. Appropriate school authori¬ 
ties must certify that each nominee is an 
honor graduate and meets the basic eligi¬ 
bility requirements listed in $ 901.5. Use 
forms provided by the Academy to sub¬ 
mit nominations to the Director of Ad¬ 
missions, USAF Academy, Colo., 80840. 
Make nominations between June 1 and 
January 31. for the class entering the fol¬ 
lowing June. Nominations arc not lim¬ 
ited to honor graduates of the current 
year. An individual eligible for nomi¬ 
nation In this category will apply to the 
administrative authority of his school. 
• • • • • 

(f) Sons of Congressional Medal of 
Honor winners. The son of any Con¬ 
gressional Medal of Honor winner who 
served in any branch of the Armed Forces 
may apply for nomination. If an appli¬ 
cant meets the eligibility criteria and 
qualifies on the entrance examinations, 
he will be admitted to the Academy. An 
applicant must write to the Director of 
Admissions, USAF Academy, Colo., 80840, 
requesting a nomination in this category. 
The nominating period opens on June 
1 and closes on January 31. The letter 
must include: 


3. Section 901.7 is revised to read as 
follows: 

§901.7 Where applicant will report. 

(a) An applicant nominated In one or 
more of the categories In §901.6 (except 
§ 901.6(g)) will be notified by the Direc¬ 
tor of Admissions. USAF Academy, to re¬ 
port to an Air Force Academy and Air¬ 
crew Examining Center for qualification 
testing. These centers arc listed In AFR 
23-11 (Air Force Academy and Aircrew 


No. 247-21 
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Examining Center*) and the current Air 
Force Academy catalog. The nominee 
also will be Instructed concerning the 
College Entrance Examination Board 
tests. All requirements arc listed In the 
letter of instructions and the Instruc¬ 
tions to Candidates Booklet. No nomi¬ 
nee will be considered for appointment 
until scores on all tests are received. 

(b) A Congressional applicant (see 
9 901.6(a)) may be authorized by the 
nominating authority to undergo a medi¬ 
cal examination at any designated Air 
Force. Army, or Navy medical examining 
facility. These facilities are listed in 
AFR 23—11 and the current Air Force 
Academy catalog (Air Force only) and 
on AF Form 1197 (Air Force. Army, and 
Navy). AF Form 1197. ‘ Authorization 
For Medical Examination For The United 
States Air Force Academy/* may be pro¬ 
vided applicants only by Members of 
Congress. 

Effective date. This amendment is ef¬ 
fective upon publication in the Federal 
Register. 

(Sec. 8012. 70A 8Ut. 488; 10U3.C. 8012) 

By order of the Secretary of the Air 
Force. 

Frederick A. Ryker, 

Lt. Col.. U S. Air Force . Chief . 
Special Activities Group. Of¬ 
fice of The Judge Advocate 
General. 

[F.R. Doc. 85-13878, Filed, Dec. 22. 1985; 

8:45 a.m.J 


SUBCHAPTER W—Alt FORCE PROCUREMENT 
INSTRUCTION 

MISCELLANEOUS AMENDMENTS TO 
SUBCHAPTER 

PART 1001—GENERAL PROVISIONS 
Subpart A—Introduction 
g 1001.305—1 [Amended] 

1. At the very end of 9 1001.305-4. the 
reference in parentheses is deleted. 

g 1001.305-52 I Amended] 

2. In 9 1001.305-52 (c)(1). subdivision 
(I) is deleted. 

Subpart D—Procurement Responsi¬ 
bility and Authority 

1. In 9 1001.451(c). the third reference 
has been deleted. The last sentence of 
paragraph (c) now reads as follows: 

g 1001.451 Representative* of contract* 
ins officer*. 

• • • • • 

(c) • • • The functions assigned will 
not violate policies (e.g„ base procure¬ 
ment centralization policy prescribed in 
99 1001.402 and 1001.452) which reserve 
certain actions or authorities to con¬ 
tracting officers or which require ap¬ 
proval prior to placing the authority or 
procedure in effect. 

• • • • • • 

2. In 9 1001.453(j>. subparagraph <2> 
i3 set forth for minor editorial changes, 
and in paragraph (m)<7), the second 
reference is amended. These portions 
now’ read as follows: 


§ 1001.453 Delegation* of authority. 


(!)••• 

(2) Purchases involving more than 
$2,500 made by persons to whom requisite 
authority has not been delegated mdy be 
ratified only by the Director of Procure¬ 
ment and Production. Hq AFLC, or the 
Deputy Chief of Staff. Procurement and 
Production. Hq AFSC. Commanders will 
cause to be prepared the material and 
information required by subparagraph 
(1) of this paragraph and forwarded to 
AFLC (MCPKA>, and/or AFSC (SCKP), 
as appropriate. All such transactions 
must be reviewed by the Staff Judge Ad¬ 
vocate. Hq AFLC or Hq AFSC. as appro¬ 
priate. The Director of Procurement 
and Production. Hq AFLC. and the Di¬ 
rector of Procurement, Hq AFSC. will 
inform the Director of Procurement 
Policy. Hq USAF, of each transaction 
submitted for review under this sub- 
paragraph indicating whether or not the 
transaction was ratified. 

• « • • • 

(m) • • • 

(7) Blanket Purchase Agreements as 
set forth In 9 3.605 of this title and 
9 1003.605-3 of this subchapter. 

• • • • • 

§ 1001.457 (Amended 1 

3. In 9 1001.457(a), the reference 

”9 1001.459’* Is deleted. 

4. In 9 1001.458(b), the reference has 
been deleted in the Introduction. Para¬ 
graph (b) now reads as follows: 

§ 1001.158 Manual approval of con¬ 
tractu for service* of expert* and con¬ 
sultant*. 

• • 9 • • 

(b) Contracts described in this section 
may be approved by the following per¬ 
sons pursuant to designations by the 
Commander. AMC: 

• • • • • 

g 1001.465 [Amended I 

5. In 9 1001.465(a). the parenthetical 
phrase is amended to read: "(except as 
provided in 9 18.106-1(0 and (d> of this 
title)/* 

Subpart E—Contingent or Other Fees 

§ 1001.508-1 [Amended] 

in 9 1001.508-1. the reference “9 1.507- 
1** in the Introduction is amended to 
read: ”9 1.507-2.” 

Subpart F—Debarred, Ineligible and 
Suspended Bidders 

§ 1001.605-1 | Amended] 

1. In 9 1001.605-4, the reference has 
been amended to read: ”9 1.605-3.” 

§ 1001.610 [Amended] 

2. In 11001.610(a)(3). the reference 
Is amended to read "9 1.609-3.” 


PART 1002—PROCUREMENT BY 
FORMAL ADVERTISING 

Subpart B—Solicitation of Bids 

In 9 1002 201(a)(17). subdivision (lx) 
Is deleted and reserved; In subdivision 


(xi), the UUe of the AFR has been 
amended, and in subdivision (xiii), the 
reference has been deleted: in para¬ 
graph (b) (2). subdivisions (vi) and < vlii> 
are reserved. These portions are set 
forth as follows: 

§ 1002.201 Preparation of imitation* 
for bid*. 


(a) • • • 

(17) • • • 

(lx) (Reserved] 


(xi) Classified information . Classified 
information In invitations for bids will 
be handled according to AFR 205-4 (In¬ 
dustrial Security). 


(xiii) Percentage of subcontracting 
When a Facility Capability Report is 
contemplated the IFB will contain the 
following provision: 

• • • • • 

(b) • • • 

( 21 ) • • • 

(vli) [Reserved! 

(vlii) [Reserved 1 
• • • • « 


PART 1003— PROCUREMENT BY 
NEGOTIATION 

Subpart B—Circumstances Permitting 
Negotiation 

1. In 9 1003.208-2 (a), the AFRs have 
been superseded. Tills paragraph now 
reads as follows: 

§ 1003.208-2 Application. 

(a) In addition to meeting the require¬ 
ments set forth in 9 3.208-2 of this title, 
the proposed procurement must concern 
supplies which are authorized for base 
procurement by AFM 145-1 (Commis¬ 
sary and Subsistence Depot Operating 
Manual), or brand-name items selected 
by the Superintendent of the USAF 
Academy for resale In the Cadet Store. 


§ 1003.214-50 [ Amended ] 

2. In 9 1003.214-50(a). paragraphs (a) 
and (b) following ”2/’ In the format are 
deleted. 

§ 1003.217-2 [Amended] 

3. In 9 1003.217-2(d), the reference Is 
amended to read ”9 5.504-1.” 

Subpart D—Types of Contracts 

In 9 1003.408. the Introductory portion 
of paragraph (b) is deleted and sub- 
paragraph (l) is deleted and reserved; 
and in paragraph (c)(3), subdivision 
(xMe) is deleted and reserved, as fol¬ 
lows: 

§ 1003.108 Letter contract. 

• • • • • 

(b) Content . (1) [Reserved] 


(c) • • • 

<3) • • • 

(x) • • • 

(e) (Reserved! 

• • • • • 
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Subpart E—Solicitations of Proposals 
and Quotations 

§ 1003.501 [ Amended 1 

In $ 1003.501<b) (43), the reference Is 
amended to read “| 1002.201 <b><21> 

<ix>." 

Subpart H—Price Negotiation Policies 
and Techniques 

§ 1003.007-3 l Amended J 
In i 1003.807-3<b). the reference 
3.807-3«b> <11. (2). and <3>” U 

amended to read: ,4 8 3.807-3(a> (1), (2), 
and <3>." 


PART 1004—SPECIAL TYPES AND 
METHODS OF PROCUREMENTS 

Subpart A—Procurement of 
Construction 

§ 1001.101-53 [Amended 1 

1. In § 1004.10 U53(a). the phrase 
(see 8 1007.4307-2 of this subchapter) M 

Is deleted. 

2. In 8 1004.150-5(a> (2). subdivision 
<11) is set forth to amend the references, 
as follows: 

§ 1004.150—5 Procedure*. 

(a) • • • 

( 2 ) • • • 

<il) Technical proposals submitting 
data marked according to 8 3.507-1 of 
tills title will be accepted and handled 
according to 8 3.507-1 of this title. 


Subpart W—Food Services Contracts 

In 8 1004.2302. paragraph (a) Is set 
forth to amend the AFR reference, as 
follows: 

§ 100-1.2302 Uic nnd administration of 
food aervice* eontruet*. 

(a) General. <1) Base utilization of 
contractual feeding is subject to Hq 
USAF approval. No procurement will 
be initiated until approval according to 
AFM 146-1 (Food Service Management), 
has been attained. Section 1007.5005 of 
this subchapter and subparagraph <2) 
of this paragraph arc not mandatory 
outside the United States. However, if 
a requirement type contract is used, the 
use of Schedules clause in 8 1007.5005 of 
this subchaptcr is mandatory. 

• • • • • 
Subpart XX—Nonappropriated Fund 
Contracts 

1. In 8 1004.5002-3. paragraph (f) is 
amended to delete the second reference; 
In paragraph (g>, subparagraph (3) Is 
amended by the deletion of the refer¬ 
ence. and subdivision <vi> is deleted and 
reserved, ns follows: 

§ 1004.5002-3 Confttruriion or nrrhilcct 
engineer eon Ira el* funded com¬ 
pletely with nonoppmpriated funds. 
• • • • • 

<f> Clauses for construction contracts. 
All required clauses and special pro¬ 
visions contained or referred to in Sub¬ 
part F, Part 7 of this title, will be used 
except as follows: 


(g> • • • 

(3) Use all required clauses, appli¬ 
cable clauses, required schedule provi¬ 
sion. and applicable schedule provisions 
contained or referred to In Subpart F. 
Part 7 of this title, except as follows: 

• • • • • 

<vi> I Reserved 1 


PART 1005 —INTERDEPARTMENTAL 
AND COORDINATED PROCUREMENT 

Subpart L—Commodity Assignment 

In 8 1005.1201-50«a), subparagraph Cl) 
is set forth to delete the reference, as 
follows: 

§ 1005.1201-50 Procurement of lum¬ 
ber and allied pniductJ—FSC 55. 

(a) * • • 

(1) The total requirement for any 
single purchase action is less than one 
rail carload lot <36,000 pounds) for 
standard commercial items or one truck- 
load lot <18.000 pounds or less) for all 
other items. 


PART 1006—FOREIGN PURCHASES 

Subpart U—Procurement Services for 
the Federal Republic of Germany 

In f 1006.2103. paragraphs (a) and <f) 
are set forth to amend the AFRs, as 
follows: 

§ 1006.2103 Policies. 

• • • • • 

(a) Procurements will be limited to 
domestic source and products. Procure¬ 
ment services should be expedited as 
much as possible using procedures estab¬ 
lished in aFM 400-3 i Military Assistance 
Sales). 

• • • • • 

<f) In addition to charges made under 
AFM 400-3. an additional charge of 5 
percent of the purchase price of the arti¬ 
cles or services procured should be made 
to reimburse general expenses Incurred 
for normal contract administration In¬ 
cluding testing, inspection, and quality 
control. Specific services requested by 
the FRG, such as special inspection or 
testing services over and above those nor¬ 
mally performed, will be charged and 
reimbursed at cost. The FRO may re¬ 
quest a reduction In the percentage 
charged for a single procurement exceed¬ 
ing $10,000,000 in value. Questions relat¬ 
ing to fee reductions will be referred to 
Hq USAF (AFSMS-CD-MS) for clarifi¬ 
cation and appropriate action. 


PART 1007—CONTRACT CLAUSES 

Subpart B—Clauses for Cost-Reim¬ 
bursement Type Supply Contracts 

1. Sections 1007.204 and 1007.204-12 
are set forth to amend the references, as 
follows: 


§ 1007.204 lo hr u*»cd when ap¬ 

plicable. 

Clauses Included In DD Form 748 which 
are Inapplicable to a contract may be de¬ 
leted according to 8 7.105-1 of this title. 

§ 1007.204—12 Military ftccurity require¬ 
ment*. 

See 8 7.104-12 of this title. 

§ 1007.205 [Amended] 

2. Section 1007.205 Is amended by the 
deletion of the text. 

Subpart C—Clauses for Fixed-Price 
Research and Development Con¬ 
tracts 

§§ 1007.302-25; 1007.303-12; 1007.- 

303-15 [Deleted] 

Sections 1007.302-25, 1007.303-12. and 
1007.303-15 arc deleted. 

Subpart D—Clauses for Cost-Rolm- 
bursement Type Rosearch and De¬ 
velopment Contracts 

§ 1007.402-24 [ Deleted 1 

1. Section 1007.402-24 is deleted. 

2. Section 1007.403-15 is set forth to 
amend the reference, as follows: 

§ 1007.403-15 Quality eontrol •yMcm. 

Sec 8 7.104-28 of this title, except that 
the clause prescribed therein need not be 
Included in contracts with nonprofit In¬ 
stitutions or organizations receiving no 
fee. 

Subpart U—Clauses for Fixed-Price 
Nonpersonal Service Contracts 

§§ 1007.2103-5; 1007.2104-3; 1007.- 

2104-6 [Deleted] 

1. Sections 1007.2103-5, 1007.2104-3. 
and 1007.2104-6 are deleted. 

2. Section 1007.2104-4 is amended as 
follows: 

§ 1007.2104—1 Government-Turn i*l»ed 
property. 

According to the requirements of 
8 13.702 of this title and 8 1013.502 of this 
subchapter, insert the clause In 8 13.702 
of this title. 

Subpart V, Clauses for Technical Serv¬ 
ices Contracts, is deleted. 

Subpart X—Clauses, Schedule Provi¬ 
sions, and Exhibits for Instruction of 
Military Personnel at Civilian 
Schools, Colleges, and Universities 

Section 1007.2401 and the introductory 
portion of 8 1007.2408 Is set forth to 
amend the AFR reference, as follows: 

§ 1007.2101 I .imitation on u*c. 

Contracts for instruction of military 
personnel as their full time duty assign¬ 
ment at civilian colleges and universities 
will be issued only by <a) the USAF In¬ 
stitute of Technology. Wright-Patterson 
Air Force Base, and <b) Air Training 
Command for foreign language training. 
Contracts for instruction of military per¬ 
sonnel at schools, colleges, and universi¬ 
ties Issued under the provisions of AFM 
213-1 (Operation and Administration of 
the Air Force Education Services Pro¬ 
gram) may be issued by any authorized 
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contracting office and if over $500 will 
contain the clauses set forth in 
88 1007.2403 through 1007.2407-2 as 
changed by 8 1007.2408. 

§ 1007.2408 Changes to lx* made fop 
contract* i^urd under Air Force 
Manual 213-1. 

The following changes will be made in 
clauses set forth In It 1007.2403 through 
1007.2407-2 in contracts which are issued 
pursuant to AFM 213-1. 

• • • • • 

Subpart II—Clauses for Packing and 
Crating Contracts 

Section 1007.3505-4 is revised to read 
as follows: 

§ 1007.3505-4 Alteration# in contract. 

Insert the clause in 4 7.105-1 of this 
title. 

Subpart JJ—Contracts for Care of 
Remains 

1. Section 1007.3604-5 is revised to read 
as follows: 

§ 1007.3604—5 Assignment of claim#. 

Insert the clause In 8 7.103-8 of this 
tiUe. 

§ 1007.3604-18 (Deleted) 

2. Section 1007.3604-18 is deleted. 

3. Section 1007.3605-2 is set forth to 
amend the last reference, as follows: 

§ 1007.3605-2 Govemment*f urniahed 
properly. 

If an Air Force Aerial Port of Entry Is 
to be a using activity, insert the clause 
in § 13.702 of this title. 

Subpart LL—Basic Agreement 
Provisions 

In 8 1007.3803-5, Provision No. 4 is re¬ 
vised to read as follows: 

§ 1007.3803—5 Section C—letter con- 
tract provision#. 

• • • • • 

4. Termination (See I 7.802-1 of this title). 

Subpart PP—Clauses for Contracts 
Issued by Foreign Procurement Ac¬ 
tivities 

1. In 5 1007.4205-9. paragraph (c) is 
set forth to delete one of the references, 
as follows: 

§ 1007. 4205-9 Patent and data rlnunc*. 
• • • • • 

(c ) Patent indemnification of Govern¬ 
ment by contractor. The clauses of 
8 9.103 of this title will be used only under 
the conditions of paragraph (b) of this 
section. In which case the instructions of 
f 9.103-3 of this title are applicable. 

• • • • • 

2. Sections 1007.4207-13 and 1007.4208- 
S are revised to read as follows: 

§ 1007.4207-13 Termination for con¬ 
venience of the Untied Slates Gov¬ 
ernment. 

Insert the clause set forth In Subpart 
F, Part 18 of this title. 


§ 1007.4208—5 Government-furnished 
property. 

See 8 13.702 of this title. 

3. Section 1007.4210(a) is set forth to 
amend the reference, as follows: 

§ 1007.4210 Conntrurtion conlrarla; 
.special provision*. 

(a) Insert the special provisions as set 
forth in 8 7.602 of this title, except that 
the following special provisions will be 
omitted: 1-07. Standard Test, Quality 
and Guarantees; 1-08, Preservation of 
Existing Vegetation; 1-17, Shop Draw¬ 
ings; 1-20. Domestic Articles; 1-18, Rates 
of Wages. The words "UjS. Standard 
Form 23 attached hereto" and "Standard 
Form 23 attached hereto" will be omitted 
from SP 1-01 (a> and SP 1-01(0 and 
will be replaced by "the Statement of 
Work on the cover sheet" and "on the 
cover sheet as the amount of contract/* 
respectively. Contracting officers may 
omit any of the other special provisions 
in 8 7.602 of this title that cannot be 
complied with because of local conditions. 
In all of these special provisions the 
words "United States" will be inserted 
before the word "Government" whenever 
the latter word appears. 

• 4 • • • • 
Subpart SS—Clauses for Fixed-Price 
Type Maintenance, Overhaul, and 
Modification Contracts 

1. Sections 1007.4503-5. 1007.4504, and 
1007.4504-1 are revised to read as fol¬ 
lows: 

§ 1007.4303-5 C«»vcrnmenl-f u rniahrd 
property. 

Insert the clause in 8 13.702 of this 
title. If the contract provides for the 
reimbursement for parts and direct ma¬ 
terials on a cost basis, follow 8 13 708 of 
this title, but limit applicability to cost 
reimbursement items. 

g 1007.4504 CliiuxA to be u*cd when 
applicable. 

The clauses appearing In 817.104 
through 7.104-54 of this title will be used 
according to the instructions pertaining 
thereto unless otherwise provided herein. 

§ 1007.4504-1 Special clau*c*. 

Insert applicable clauses of Subpart NN 
of this part according to the instructions 
therein, (eg.. 88 14.104-3 of this title 
and 1007 4065 of this part.) 

Subpart TT—Clauses for Cost-Reim¬ 
bursement Type Maintenance 
Overhaul and Modification Con¬ 
tracts 

Sections 1007.4603-2 and 1007.4604-50 
are revised to read as follows: 

§ 1007.4603-2 Government property. 

Insert the clause In 8 13.703 of this 
title. 

§ 1007.460 4—50 Special clause#. 

Insert Applicable clauses of 8ubpart NN 
of this part, according to instructions 
therein. 


Subpart W—Clauses and Schedule 
Provisions for Flight Instruction of 
AFROTC Personnel at Civilian Cob 
leges and Universities 
§ 1007.4803-12 (Deleted) 

Section 1007.4803-12 is deleted. 

Subpart WW — Clauses for Basic 
Agreements for Communication 
Services 

Section 1007.4902-16 is revised to read 
as follows: 

§ 1007.4902—16 Patent indemnity. 

Insert the clause set forth in 8 9.103-1 
(a) of this title, substituting the follow¬ 
ing for "If the amount of this contract is 
in excess of $5,000": 

As to all orders placed under the con¬ 
tract for communications services and 
facilities for which rates, charges, and 
tariffs are not established by a govern¬ 
mental regulatory body. 

Subpart XX—Clauses for Food Service 
Contracts 

1. Section 10075003-13 is revised to 
read as follows: 

§ 1007.5003-13 Alignment of claim-. 

Insert the clause set forth in § 7.103-8 
of this title. 

§ 1007.5003-24 ( Deleted J 

2. Section 10075003-24 is deleted. 


PART 1008—TERMINATION OF 
CONTRACTS 

Subpart G—Clauses 

Section 1008.753 is revised to read as 
follows: 

§ 1008.753 Termination elnti*e for fa¬ 
cilities contract*. 

Sec Subpart O, Part 7 of this title. 


PART 1009—PATENTS, DATA, AND 
COPYRIGHTS 

Subpart A—Patents 

In 8 1009.103-3. the parenthetical 
phrase is amended. This section now 
reads as follows: 

g 1009.103—3 Patent indemnification in 
negotiated contract*. 

No patent indemnity clause is required 
in contracts with educational institu¬ 
tions. including such contracts which 
cal) for the furnishing of facilities as an 
incident to the performance of research 
or development work. (Sec 88 1013.402- 
50 of this subchnpter and Subpart G. 
Part 7 of this title, for facilities con¬ 
tracts.) 

Subpart J—Processing of Purchase 
Requests and Military Interdepart¬ 
mental Purchase Requests 

§ 1009.1001 (Amended ] 

In 8 1009.1001(a), the last sentence is 
deleted. 
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PART 1010—BONDS AND INSURANCE 
Subpart C—Insurance; General 

§ 1010.303 [Amended] 

In 8 1010.303, the text is deleted. 

Subpart E—Insurance Under Cost- 
Reimbursement Type Contracts 

In 11010.501-4. the reference In para¬ 
graph (d) is amended to read: “Subpart 
G, Part 13 of this title/* 


PART 1011—FEDERAL, STATE, AND 
LOCAL TAXES 

Section 1011.054 is set forth to amend 
the reference to Subchaptcr C. as fol¬ 
lows: 

§ 1011.054 Disputed tax mailer*. 

Report all matters reaching a point of 
dispute with taxing authorities regarding 
the validity of. or refunds for taxes im¬ 
posed upon or assessed against contrac¬ 
tors under cost type contracts or under 
fixed-price type contracts containing a 
tax escalation clause or any tax dispute 
Involving the Air Force, directly to The 
Judge Advocate General. Hq USAF, ac¬ 
cording to Part 844. Subchapter D of this 
chapter, with a detailed factual state¬ 
ment thereon. Enter Into negotiations 
with Federal, State, or local tax oflicials 
as authorized by Hq USAF. Forward 
any matter or question regarding Fed¬ 
eral. State, or local taxes to be submitted 
to or cleared with the Secretary of the 
Air Force, his special representative, or 
other agencies of the Government (Fed¬ 
eral, State, or local), through the staff 
Judge advocate of the major air com¬ 
mand to Hq USAF (AFJALF), Washing¬ 
ton, D.C.. 20330. If the exigencies of the 
situation require, report by teletype or 
telegraph. 


PART 1012—LABOR 

Subpart D—Labor Standards in 
Construction Contracts 

In 8 1012.401-50, paragraph <d) is 
amended by the deletion of one of the 
references. As amended, paragraph (d) 
now reads as follows: 

§ 1012.401-50 Definition*. 

• • • • • 

(d) A construction contract for pur- 
paw of 8 12.403-1 of this title is in ex¬ 
cess of $2,000 if the contract is in an 
actual amount (not merely an estimated 
amount) in excess of $2,000. A contract 
Initially $2,000 or less which is later In¬ 
creased over that amount by supplemen¬ 
tal agreement or change order Is in 
excess of $2,000 from the effective date 
of such a change in the contract amount, 
and the requirements of the Da vis-Bacon 
Act. if otherwise applicable, arc appli¬ 
cable to that part of the contract which 
has not been performed on such date. 

Subpart F—Walsh-Healey Public 
Contracts Act 

§ 1012.60-1 [Amended] 

In 8 1012.604(b) (1) and (c) the words 
“from Air Force Publications Distribu¬ 


tion Center, Washington, D.C.” are 
deleted. 

Subpart G—Fair Labor Standards Act 
of 1938 

In | 1012.702 the reference to Sub¬ 
chapter C is amended. This section now 
reads as follows: 

§ 1012.702 Suits again*! Government 

contractor*. 

Contractors’ requests for approval of 
private counsel for the defense of Fair 
Labor Standards Act suits under Cost or 
Cost-Plus-a-Flxed-Fee contracts will be 
processed for approval action accord¬ 
ing to Part 844, Subchaptcr D of this 
chapter. 


PART 1013—GOVERNMENT 
PROPERTY 

Subpart A—General 

In 8 1013.102-3<b). the flrst reference 
is deleted: in paragraph (c) the intro¬ 
ductory portion is amended to delete the 
reference and subparagraph <2> Is 
deleted. These portions now read as 
follows: 

§ 1013.102-3 Facililie*. 

• • • • • 

(b) Each procurement contract, facili¬ 
ties contract, lease or other agreement 
which provides Government-owned fa¬ 
cilities, will contain clauses or provisions 
stating whether the facilities may be 
used on a charge or no-charge basis (see 
5$ 1007.2905-5 and 1007.4052 of this sub¬ 
chapter, and 88 1013.402 and 1013.407 of 
this part). A facilities contract, lease, 
or agreement under which facilities arc 
held by a contractor will require the pe¬ 
riodic payment of a use-charge unless 
such use-charge is not required accord¬ 
ing to terms of prime procurement con¬ 
tracts and subcontracts. Where facul¬ 
ties are used without charge, the con¬ 
tract fUe of the facilities contract, lease, 
or agreement under which faculties are 
provided wUl be documented, by the ad¬ 
ministering office, to indicate the pro¬ 
curement contracts, subcontracts, or 
other basis that authorize no-charge use 
of Government faculties. 

(c) Project approval shall be made as 
foUows: 

• • • • • 

(2) I Deleted] 


Subpart D—Industrial Facilities 

1. In 8 1013.401(b), the reference 
“8 13.402“ is amended to read: “5 13.303 M ; 
and in paragraph (d)(4) the last sen¬ 
tence is amended to delete a reference, 
as follows: 

§ 1013.401 Awanl of procurement con¬ 
tract*. 


(d) • • • 

<4) • • • Requests for approvals will be 
supported by full Justification for the 
proposed action (see 8 1013.407). 


2. In § 1013.402, the reference “8 13.- 
402” is amended to read “8 13.303 (b) (1) 


through (4) M in the introductory por¬ 
tion, and paragraph (b) is revised to read 
as foUows: 

§ 1013.402 Separate facilltie* contract. 

(b) Construction work : See 8 1013.402- 
50. 

• • • • • 

(Sec. 8013. 70A Stat 488; 10 U S C. 8013) 

By order of the Secretary of the Air 
Force. 

Frederick A. Ryker, 

Lt. Col . U.S. Air Force . Chief. 
Special Activities Group . Of¬ 
fice of The Judge Advocate 
General. 

|Fit. Doc. 65-13677* FUed. Dec. 33, 1665; 
8:46 a.m.) 


Title 49—TRANSPORTATION 

Chapter I—Interstate Commerce 
Commission 

SUBCHAPTER A—GENERAL RULES AN0 
REGULATIONS 
(8.0.948; Arndt. 41 

PART 95—CAR SERVICE 

Chicago, Rock Island and Pacific Rail¬ 
road Co. Authorized To Operate 

Over Trackage of Union Pacific 

Railroad 

At a session of the Interstate Com¬ 
merce Commission. Railroad Safety and 
Service Board, held in Washington, D.C., 
on the 15th day of December AX). 1965. 

Upon further consideration of Service 
Order No. 948 (29 F.R. 584, 5757. 18426. 
30 F.R. 8269) and good cause appearing 
therefor: 

It is ordered. That 5 95.948 The Chi¬ 
cago. Rock Island and Pacific Railroad 
Co. authorized to operate over track¬ 
age of Union Pacific Railroad. of Service 
Order No. 948, be, and it is hereby 
amended by substituting the foUowing 
paragraph <d) for paragraph (d) there¬ 
of: 

(d) Expiration date: This order shall 
expire at 11:59 p.m„ June 30.1966. unless 
otherwise modified, changed, or sus¬ 
pended by order of this Commission. 

Effective date. This amendment shall 
become effective at 11:59 p.m., Decem¬ 
ber 31. 1965. 

(See. 1. 12. 15, 24 SUt. 379. 383 . 384. oa 
amended; 40 US.C. 1. 12. 15. interpret* or 
applies Sec 1(10-17), 15(4), 40 Btat. 101. aa 
amended, 54 6tat. 611; 46 U.S.C. 1(10-17), 
15(4)) 

It is further ordered. That copies of 
tills order and direction shall be served 
upon the State Corporation Commis¬ 
sion of Kansas and upon the Association 
of American Railroads. Car Service Divi¬ 
sion. as agent of the raUroads subscribing 
to the car service and per diem agree¬ 
ment under the terms of that agreement: 
and that notice of this order shall be 
given to the general public by depositing 
a copy in the office of the Secretary of the 
Commission at Washington. D.C., and 
by filing it with the Director. Office of 
the Federal Register. 
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By the Commission. Railroad Safety 
and Service Board. 

I skalI H. Neil Gaxsoiv, 

Secretary . 

(FJR. Doc. 65-13606; Filed. Dec. 22. 1006; 
8:46 nm \ 


[Q.O. 040; Arndt. 4) 

PART 95—CAR SERVICE 

Atchison, Topeka and Santa Fe Rail¬ 
way Co. Authorized To Operate 

Over Trackage of Union Pacific 

Railroad 

At a Session of the Interstate Com¬ 
merce Commission, Railroad Safety and 
Service Board, held In Washington. D.C. 
on the 15th day of December AJD. 1965. 

Upon further consideration of Service 
Order No. 940 ( 29 FR. 564. 5757, 18427. 
30 Fit. 8269) and good cause appearing 
therefor: 

It is ordered . That » 95 949 The Atchi¬ 
son . Topeka and Santa Fe Railway Co. 
authorized to operate over trackage of 
Union Pacific Railroad of Service Order 
No. 949. be. and it is hereby amended 
by substituting the following paragraph 
<d) for paragraph (d) thereof: 

<d> Expiration date: This order 
shall expire at 11:59 pjn.. June 30, 1966, 
unless otherwise modified, changed, or 
suspended by order of this Commission. 

Effective date. This amendment shall 
become effective at 11:59 pjn.. Decem¬ 
ber 31, 1965. 

(6«C. I, 12. 15. 24 BUt. 370, 383. 384. os 
amended: 40 U-8.C. 1. 12. 16. Interprets or 
applies Sec. 1(10-17). 15(4), 40 8Ut. 101, 
as amended, 64 SUt. 011; 40 U.3.C. 1(10-17), 
15(4)) 

It is further ordered , That copies of 
this order and direction shall be served 
upon the State Corporation Commission 
of K an*** and upon the Association of 
American Railroads, Car Service Divi¬ 
sion. as agent of the railroads subscrib¬ 
ing to the car service and per diem 
agreement under the terms of that 
agreement, and that notice of this order 
shall be given to the general public by 
depositing a copy in the Office of the 
Secretary of the Commission at Wash¬ 
ington, D.C., and by filing it with the 
Director, Office of the Federal Register. 

By the Commission. Railroad Safety 
and Service Board. 

fscALl H. Ndl Carson. 

Secretary. 

[P.R. Doc. 66-13607; Filed. Dec. 23, 1986; 

8:46 am.] 


(8.0.950; Arndt. 4) 

PART 95—CAR SERVICE 

Chicago, Burlington & Quincy Railroad 
Co. Authorized To Operate Over 
Trackage of Union Pacific Railroad 

At a Session of the Interstate Com¬ 
merce Commission. Railroad Safety and 
Service Board, held in Washington, D.C., 
on the 15th day of December. AJD., 1965. 
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Upon further consideration of Service 
Order No. 950 <29 FR. 565, 5757. 18427. 
30 Fit. 8163) and good cause appearing 
therefor: 

It is ordered. That l 95.950 The Chi¬ 
cago v Burlington & Quincy Railroad 
authorized to operate over trackage of 
Union Pacific Railroad of Service Order 
No. 950, be, and it is hereby amended by 
substituting the following paragraph 
(d) for paragraph (d> thereof: 

(d) Expiration date. This order shall 
expire at 11:59 pjn.. December 31. 1966. 
unless otherwise modified, changed, or 
suspended by the order of this Com¬ 
mission. 

Effective date. This amendment shall 
become effective at 11:59 pjn., Decem¬ 
ber 31. 1965. 

(Secs. 1. 12, 16, 24. SUt. 379, 383. 384, as 
amended: 49 UJB.C. 1, 12, 15. Interprets or 
applies Sees. 1(10-17). 16(4). 40 8UL 101, 
as amended. 64 SUL 911; 49 UJB.C. 1(10-17), 
15(4)) 

It is further ordered. That copies of 
this order and direction shall be served 
upon the State Corporation Commission 
of Kansas and upon the Association of 
American Railroads, Car Service Di¬ 
vision, as agent of the railroads subscrib¬ 
ing to the car service and per diem 
agreement under the terms of that 
agreement; and that notice of this order 
shall be given to the general public by 
depositing a copy in the office of the 
Secretary of the Commission at Wash¬ 
ington. D.C., and by filing it with the 
Director, Office of the Federal Register. 

By the Commission. Railroad Safety 
and Service Board. 

[seal] H. Neil Garson. 

Secretary. 

IF.R. Doc. 65-13698; Filed. Dec. 22. 1905; 

8:46 am.| 


[S.O. 953; Arndt. 2) 

PART 95—CAR SERVICE 

Free Time on Unloading Box Cars at 
Ports 

At a Session of the Interstate Com¬ 
merce Commission, Division 3. held at Its 
office in Washington, D.C., on the 15th 
day of December, AJD., 1965. 

Upon further consideration of Service 
Order No. 953 (29 PH. 1570. 18506) and: 

It appearing, that a critical shortage 
of box cars continues to exist, that such 
cars are being delayed unduly in un¬ 
loading at ports and that free time pub¬ 
lished in tariffs for unloading such cars 
aggravates the shortage. Impeding the 
use, control, supply, movement, distribu¬ 
tion. exchange, interchange, and return 
of such cars; it is the opinion of the 
Commission that the continuance of the 
emergency requires the order of January 
24, 1964, to remain in effect for an addi¬ 
tional period of time to promote car 
service in the interest of the public and 
the commerce of the people. 

It is ordered. That $ 95.953 Free Time 
on unloading box cars at ports, of Serv¬ 
ice Order No. 953, be, and it Is hereby 
amended by substituting the following 


paragraph (g> for paragraph (g) 
thereof: 

(g) Expiration dale. This order shall 
expire at 11:59 pjn., December 31, 1966. 
unless otherwise modified, changed, or 
suspended by order of this Commission 

Effective date. This amendment shall 
become effective at 11:59 pm., Decem¬ 
ber 31, 19C5. 

(Secs. 1. 12. 15. 24 SUL 379. 383. 384. M 
amended; 49 US. C. 1, 12. IS. Interpret* or 
applies Secs. 1(10-17), 15(4), 40 6Ut. 101. 
as amended 64 SUL 911; 49 UJB.C. 1(10-17), 
19(4)) 

It is further ordered , That a copy of 
this amendment shall be served upon the 
Association of American Railroads. Car 
Service Division, as agent of the rail¬ 
roads subscribing to the car service and 
per diem agreement under the terms of 
that agreement: and that notice of this 
order shall be given to the general public 
by depositing a copy in the office of the 
Secretary of the Commission at Wash¬ 
ington. DC., and by filing It with the 
Director, Office of the Federal Register 

By the Commission, Division 3. 

( SEAL ] H, NUI GARSON. 

Secretary. 

|PR. Doc. 65-13699; Fled. Dec. 22. 1965: 

8:46 Ka.| 


(Third Rat. S O 563; Arndt. 1) 

PART 97—ROUTING OF TRAFFIC 

Rerouting of Traffic; Appointment of 
Agents 

At a Session of the Interstate Com¬ 
merce Commission. Division 3, held at 
its office In Washington. D.C.. on the 15th 
day of December. AJD. 1965. 

Upon further consideration of Third 
Revised Service Order No. 562 (30 FR. 
13375) and good cause appearing there¬ 
for: 

It If ordered , That l 97.562 Rerouting 
of traffic—appointment of agents of 
Third Revised 8ervice Order No. 562. be, 
and it is hereby amended by substituting 
the following paragraph (d) for para¬ 
graph (d> thereof: 

(d) Expiration date: Tills order shall 
expire at 11:59 pjn.. December 31, 1966, 
unless otherwise modified, changed, or 
suspended by the order of this Commis¬ 
sion. 

Effective date. This amendment shall 
become effective at 11:59 pjn., December 
31. 1965. 

(See*. 1, 12. 16. 24 8UL 379, 383. 384. us 
amended; 49 UJB.C. 1. 12. 16. Interpret* or 
applies Sec*. 1(10-17). 15(4). 40 SUt. 101. 
as amended. 54 8UL 911; 49 UJS.C. 1(10-17). 
15(4)) 

It is further ordered , That a copy of 
this order anJ direction shall be served 
upon each State railroad regulatory 
body, the Association of American Rail¬ 
roads, Car Service Division, and upon 
the American Short Line Railroad Asso¬ 
ciation as agents of the railroads sub¬ 
scribing to the car service and per diem 
agreement under the terms of that 
agreement, and that notice of this order 
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be given to the general public by deposit¬ 
ing a copy in the office of the Secretary 
of the Commission at Washington, D.C., 
and by tiling it with the Director, Office 
of the Federal Register. 

By the Commission, Division 3. 

[seal] H Neil Garson, 

Secretary . 

|F-R. Doc. 65-13700; Piled, Dec. 22. 1065; 
8:46 a.m|. 

Title 50—WILDLIFE AND 
FISHERIES 

Chapter I—Bureau of Sport Fisheries 
and Wildlife, Fish and Wildlife 
Service, Department of the Interior 

PART 28—PUBLIC ACCESS, USE AND 
RECREATION 

Kenai National Moose Range, Alaska 

The following special regulation is 
t sued and is effective on date of publica¬ 
tion in the Federal Register. 

§ 28.28 Special regulation*, public ac¬ 
re**, me and recreation; for individ¬ 
ual wildlife refuge area*. 

Alaska 

KENAI NATIONAL MOOSE RANGE 

The use of lightweight, motorized ve¬ 
hicles commonly identified by the gen¬ 
eral term "snow-traveler** Is permitted 
on areas of the Kenai National Moose 
Range that are closed to travel by con¬ 
ventional vehicles, subject to the follow¬ 
ing special conditions: 

1. The use of "snow-travelers** will be 
permitted only during the period Janu¬ 
ary 1-March 31, 1966. 

2. Only "snow-travelers** with an over¬ 
all width of 46" or less will be permitted. 

3. The use of "snow-travelers’* os an 
aid in big-game hunting or for trans¬ 
porting big game is prohibited. 

‘ Snow-travelers** are excepted from the 
above special regulations when used on 
roads within the Range open to conven¬ 
tional vehicle travel. When used on such 
roads "snow-travelers" are subject to 
regulations applicable to conventional 
vehicles. The provisions of this special 
regulation supplement the regulations 
which govern public access, use and 
recreation on wildlife refuge areas gener¬ 
ally, which arc set forth in Title 50, Code 
of Federal Regulations. Part 28. and are 
effective through December 31. 1966. 

Paul T. Quick, 

Regional Director, Portland, Oreo . 
December 13. 1965. 

|F_R. Doc. 65-13680; FUed, Dec. 22. 1965; 
8:45 <un.] 


RULES AND REGULATIONS 

PART 33—SPORT FISHING 

Lake llo Notional Wildlife Refuge, 
N. Dak. 

The following special regulation is is¬ 
sued and is effective on date of publica¬ 
tion in the Federal Register. 

§ 33.5 Special regulation*: *port fish¬ 
ing; for Individual wildlife refuge 
area*. 

North Dakota 

LAKE ILO NATIONAL WILDLIFE REFUGE 

Sport fishing on the Lake Do National 
Wildlife Refuge, Dunn Center. N. Dak., is 
permitted only on the area designated by 
signs as open to fishing. This open area 
comprising 1,390 acres is delineated on 
maps available at refuge headquarters 
and from the office of the Regional Di¬ 
rector, Bureau of Sport Fisheries and 
Wildlife, 1006 West Lake Street. Minne¬ 
apolis, Minn., 55408. Sport fishing shall 
be in accordance with applicable state 
regulations subject to the following spe¬ 
cial conditions: 

(1) The open season for Sport Fishing 
on the refuge extends from December 18. 
1965, through March 27, 1966. daylight 
hours only. The provisions of this spe¬ 
cial regulation supplement the regula¬ 
tions which govern fishing on wildlife 
refuge areas generally are set forth in 
Title 50, Part 33. and are effective 
through March 27, 1966. 

R. W. Burwell, 
Regional Director. Bureau of 
Sport Fisheries and Wildlife, 
1006 West Lake Street, Min¬ 
neapolis . Minn., 55408. 

[F.R. Doc. 65-13679; Filed. Dec. 22. 1965; 
8:43 un.] 


PART 33—SPORT FISHING 

Moosehom National Wildlife Refuge, 
Maine 

The following special regulation is is¬ 
sued and is effective on date of publica¬ 
tion in the Federal Register. 

§ 33.5 Special regulation*: sport fish¬ 
ing, for individual wildlife refuge 
areas. 

Maine 

MOOSEHORN NATIONAL WILDLIFE REFUGE 

Sport fishing on the Moaschorn Na¬ 
tional Wildlife Refuge, Calais. Maine, is 
permitted from January 1, 1966. through 
October 31, 1966. on the areas designated 
by signs as open to fishing. These open 
areas, comprising 500 acres, are deline¬ 
ated on maps available at refuge head¬ 
quarters and from the office of the Re¬ 
gional Director, Bureau of 8port Fish¬ 
eries and Wildlife, U B. Post Office and 
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Courthouse, Boston, Mass.. 02109. Sport 
fishing shall be in accordance with all 
applicable State regulations subject to 
the following special condition: 

(1) The use of boats with motors is 
not permitted. 

Tlie provisions of this special regula¬ 
tion supplement the regulations which 
govern fishing on wildlife refuge areas 
generally which are set forth in Title 50, 
Part 33. and are effective through Octo¬ 
ber 31. 1966. 

Richard E. Griffith, 
Regional Director, Bureau of 
Sport Fisheries and Wildlife. 

December 14.1965. 

|FR Doc. 66-13705; Filed. Dec. 22. 1965; 
8:46 aju.) 


Title 46—SHIPPING 

Chapter IV—Federal Maritime 
Commission 

[General Order 16) 

PART 502—RULES OF PRACTICE AND 
PROCEDURE 

Satisfaction of Complaint 

The Federal Maritime Commission 
published in the Federal Register on Oc¬ 
tober 26. 1965 (30 F.R. 13604) final rules 
of practice and procedure before the 
Commission, to become effective Decem¬ 
ber 1. 1965. 

Inadvertently, there was omitted from 
$ 502.93 Satisfaction of complaint a 
phrase which reflects an agency prac¬ 
tice of long standing, requiring that 
when a settlement is made In a proceed¬ 
ing, the statement filed with the Com¬ 
mission shall set forth certain specified 
information. 

In order to correct the obvious over¬ 
sight and to include in the final rules 
of practice and procedure before the 
Commission its standard practice of long 
standing, the second sentence of f 502.93 
of said rules of practice and procedure 
as published October 26,1965 is corrected 
to read as follows: "Such a statement, 
which may be by letter, shall show the 
amount of reparation agreed upon; shall 
contain the data called for by Appendix 
1(4), insofar as said form is applicable; 
and shall state that a like adjustment 
has been or will be made by respondent 
with other persons similarly situated." 

Dated: December 20,1965. 

By the Commission. 

Thomas Lisi, 
Secretary. 

[FJt, Doc. 65-13721; Filed, Dec. 22, 1965; 

8:47 am.) 
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Proposed Rule Making 


DEPARTMENT OF AGRICULTURE 

Consumer and Marketing Service 
17 CFR Parts 1073, 1074 1 

1 Docket Noe. AO-17G-A17. AO-240-A71 

MILK IN WICHITA, KANS., AND 

SOUTHWEST KANSAS MARKETING 

AREAS 

Decision on Proposed Amendments to 

Tentative Marketing Agreements 

and to Orders 

Pursuant to the provisions of the Agri¬ 
cultural Marketing Agreement Act of 
1937, os amended (7 U.S.C. 901 et seq.), 
and the applicable rules of practice and 
procedure governing the formulation of 
marketing agreements and marketing 
orders (7 CFR Part 900), a public hear¬ 
ing was held at Wichita. Kans.. on No¬ 
vember 16 and 17. 1965. pursuant to no¬ 
tice thereof issued on October 5. 1965 
(30 F.R. 12847). 

Upon the basis of the evidence Intro¬ 
duced at the hearing and the record 
thereof, the Deputy Administrator. Reg¬ 
ulatory Programs, on December 8. 1965 
(30 Fit. 15326; Fit. Doc. 69-13263). ftlcd 
with the Hearing Clerk, UB. Department 
of Agriculture, his recommended decision 
containing notice of the opportunity to 
file written exceptions thereto. 

The material issues, findings and con¬ 
clusions, rulings, and general findings of 
the recommended decision (30 Fit. 
15326; Fit. Doc. 65-13263) arc hereby 
approved and adopted and are set forth 
in full herein: 

The material issues on the record of 
the hearing relate to: 

1. Merger of the Wichita. Kans. and 
Southwest Kansas orders with inclusion 
of additional territory in the marketing 
area. 

2. Milk to be priced and pooled. 

3. Classification and allocation. 

4. Class prices. 

5. Location adjustments to the Class 1 
and producer prices. 

6. Take out- pay back plan of distrib¬ 
uting returns to producers. 

7. Miscellaneous administrative and 
conforming changes. 

This decision concerns itself only with 
the classification and pricing of skim 
milk and butterfat used to produce cot¬ 
tage cheese, as it applies to the present 
Wichita order. Decision on this matter 
as it affects the proposed merged and ex¬ 
panded marketing area, as well as all 
other issues, is deferred. 

Findings and conclusions. The fol¬ 
lowing findings and conclusions on the 
material issues are based on evidence 
presented at the hearing and the record 
thereof: 

Wichita Class II milk price. The pres¬ 
ent Wichita, Kans. order Class n milk 
price should be 15 cents above the Class 


HI price and the Class U classification 
provisions modified until such time as 
action may be taken on all issues of this 
hearing. 

A proposal made by the cooperative 
associations representing 94 percent of 
the producers in the Wichita order and 
supported by handlers would decrease 
the Class n milk price (skim milk and 
butterfat used to produce cottage cheese) 
from 80 cents to 15 cents above the 
present Class HI price for a temporary 
period pending action on the entire rec¬ 
ord of this hearing. 

The present Wichita order classifies 
as Class II milk all skim milk and butter¬ 
fat used to produce cottage cheese in 
plants approved for sale of cottage cheese 
in Jurisdictions within the marketing 
area which require that cottage cheese be 
made from Grade A milk, and prices 
Class II milk at 80 cents over the Class 
III price. 

The city of Wichita requires that cot¬ 
tage cheese be made from Grade A milk. 
Since it is the predominant population 
center of the present marketing area all 
pool plants presently producing cottage 
cheese are approved for sales in Wichita 
and the Class n milk price applies to all 
cottage cheese produced in these plants. 

The present Class II classification and 
price were first effective in 1958. The 
price level was established on the basis 
of the requirement of the city of Wichita 
that cottage cheese be made from Grade 
A milk. 

Since 1958 important changes have oc¬ 
curred that affect the competitive situa¬ 
tion with respect to the sale of cottage 
cheese. Due to improved highways and 
methods of reclassification, distribution 
of handlers for cottage cheese and fluid 
milk products has changed extensively in 
recent years. Although the Wichita City 
ordinance still requires handlers who sell 
cottage cheese In the city to make it from 
Grade A milk, large amounts of cottage 
cheese made from Grade A milk In other 
markets, such as Kansas City, are sold 
in the city and in the Wichita marketing 
area. During the past year and a half, 
one substantial Wichita outlet for cot¬ 
tage cheese has changed its source of 
supply to a lower cost market from a local 
handler making cottage cheese from 
producer milk under this order. 

Wichita handlers also compete exten¬ 
sively outside the Wichita area in other 
parts of the State of Kansas with han¬ 
dlers from these other markets. They 
have expanded their sales area exten¬ 
sively Into western Kansas. 

These changes have been gradual dur¬ 
ing the past seven years. They have now 
reached the point, however, where han¬ 
dlers are looking elsewhere for cheaper 
sources of supplies of milk or cottage 
cheese itself. 

Handlers contended that the present 
Class II milk price for cottage cheese In¬ 
creased the cost, as compared to sur¬ 


rounding markets, 6 cents per pound of 
cottage cheese or 20 percent. 

The cost of skim milk to handlers in 
other nearby marketing areas for cottage 
cheese is generally less than the cost to 
regulated handlers In this market. This 
is the price situation causing Wichita 
handlers to look elsewhere for either sup¬ 
plies of skim milk or bulk cottage cheese. 

There was unanimity of both produc¬ 
ers and handlers In tne request for im¬ 
mediate action in lowering the present 
Wichita Class n price. This is an indi¬ 
cation that the situation In the market 
today with respect to sales of cottage 
cheese has reached a point where there 
is real danger of further loss of sales of 
cottage cheese. 

In view of the period of time required 
for consideration of the other issues of 
this hearing, separate prompt action 
should be taken to decrease the Class II 
price for the Wichita order. The classifi¬ 
cation provisions should also be changed 
to apply this price to all skim milk and 
butterfat used to produce cottage cheese, 
eliminating the present limitation with 
respect to plant approval for sale of cot¬ 
tage cheese in jurisdictions requiring 
Grade A approval. 

Among the other Issues open for con¬ 
sideration of the hearing is the pricing 
of Class n milk. Until such time as con¬ 
sideration can be given to the entire 
record with respect to pricing of both 
Class II and Class in milk, definite de¬ 
cision cannot be mode concerning the 
precise level of the Class n milk price to 
be applicable for an Indefinite period, or 
for pricing any milk other than that 
priced under the present Wichita order. 
However, for the interim period pend¬ 
ing full consideration of all issues of the 
hearing, the proposal of cooperative as¬ 
sociations and handlers appears to pro¬ 
vide a reasonably appropriate basis for 
pricing Class n milk under the present 
Wichita order. It should be adopted for 
this purpose. 

Rulings on proposed findings and con¬ 
clusions. Briefs and proposed findings 
and conclusions were filed on behalf of 
certain Interested parties. These briefs, 
proposed findings and conclusions and 
the evidence in the record were consid¬ 
ered in making the findings and conclu¬ 
sions set forth above. To the extent that 
the suggested findings and conclusions 
ftlcd by Interested parties are inconsist¬ 
ent with the findings and conclusions set 
forth herein, the requests to make such 
findings or reach such conclusions are 
denied for the reasons previously stated 
in this decision. 

General findings. The findings and 
determinations hereinafter set forth are 
supplementary and in addition to the 
findings and determinations previously 
made In connection with the issuance of 
the aforesaid order and of the previously 
issued amendments thereto: and all of 
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said previous findings and determina¬ 
tions are hereby ratified and affirmed, 
except insofar as such findings and de¬ 
terminations may be In conflict with the 
findings and determinations set forth 
herein. 

(a> The tentative marketing agree¬ 
ment and the order, as hereby proposed 
to be amended, and all of the terms and 
conditions thereof, will tend to effectuate 
the declared policy of the Act; 

(b) The parity prices of milk as de¬ 
termined pursuant to section 2 of the 
Act are not reasonable in view of the 
price of feeds, available supplies of feeds, 
and other economic conditions which 
affect market supply and demand for 
milk In the marketing area, and the 
minimum prices specified in the pro¬ 
posed marketing agreement and the or¬ 
der, as hereby proposed to be amended, 
are such prices as will reflect the afore¬ 
said factors, insure a sufficient quantity 
of pure and wholesome milk, and be In 
the public interest; and 

(c) The tentative marketing agree¬ 
ment and the order, as hereby proposed 
to be amended, will regulate the han¬ 
dling of milk in the same manner as. 
and will be applicable only to persons 
In the respective classes of Industrial and 
commercial activity specified in, a mar¬ 
keting agreement upon which a hear¬ 
ing has been held. 

RuUngs on exceptions . No exceptions 
were filed. 

Marketing agreement and order. An¬ 
nexed hereto and made a part hereof 
are two documents entitled respectively. 
Marketing Agreement RegulAting the 
Handling of Milk in the Wichita. Kans.. 
Marketing Area", and “Order Amending 
the Order Regulating the Handling of 
Milk in the Wichita. Kans., Marketing 
Area”, which have been decided upon as 
the detailed and appropriate means of 
effectuating the foregoing conclusions. 

It is hereby ordered . That all of this 
decision, except the attached marketing 
agreement, be published in the Federal 
Register. The regulatory provisions of 
said marketing agreement arc identical 
with those contained in the order as 
hereby proposed to be amended by the 
attached order which will be published 
with this decision. 

Determination of representative pe¬ 
riod. The month of November Is hereby 
determined to be the representative pe¬ 
riod for the purpose of ascertaining 
whether the issuance of the attached 
order, as amended and as hereby pro¬ 
posed to be amended, regulating the 
handling of milk in the Wichita, Kans., 
marketing area, is approved or favored 
by producers, as defined under the terms 
of the order, as amended and as hereby 
proposed to be amended, and who, dur¬ 
ing such representative period, were en¬ 
gaged in the production of milk for sale 
within the aforesaid marketing area. 

Signed at Washington, D.C., on De¬ 
cember 20. 1965. 

Georgs L. Mehrejv. 

Assistant Secretary. 
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Order 1 Amending the Order Regulating 

the Handling of Milk in the Wichita , 

Kans., Marketing Area 

§ 1073.0 Finding* and drlrrminatiomi. 

The findings and determinations here¬ 
inafter set forth are supplementary and 
in addition to the findings and deter¬ 
minations previously made In connec¬ 
tion with the issuance of the aforesaid 
order and of the previously issued 
amendments thereto; and all of said 
previous findings and determinations 
are hereby ratified and affirmed, except 
insofar as such findings and determi¬ 
nations may be in conflict with the find¬ 
ings and determinations set forth herein. 

(a) Findings upon the basis of the 
hearing record . Pursuant to the pro¬ 
visions of the Agricultural Marketing 
Agreement Act of 1937, as amended (7 
UB.C. 601 et seq.). and the applicable 
rules of practice and procedure govern¬ 
ing the formulation of marketing agree¬ 
ments and marketing orders (7 CFR 
Part 900), a public hearing was held 
upon certain proposed amendments to 
the tentative marketing agreement and 
to the order regulating the handling of 
milk in the Wichita, Kans., marketing 
area. Upon the basis of the evidence 
introduced at such hearing and the 
record thereof, it is found that; 

(1) The said order as hereby amended, 
and all of the terms and conditions 
thereof, will tend to effectuate the de¬ 
clared policy of the Act: 

(2) The parity prices of milk, as de¬ 
termined pursuant to section 2 of the 
Act, are not reasonable in view of the 
price of feeds, available supplies of 
feeds, and other economic conditions 
which affect market supply and demand 
for milk in the said marketing area, and 
the minimum prices specified in the 
order as hereby amended, are such 
prices as will reflect the aforesaid 
factors, insure a sufficient quantity of 
pure and wholesome milk, and be in the 
public Interest; 

(3) The said order as hereby amended, 
regulates the handling of milk in the 
same manner as, and is applicable only 
to persons in the respective classes of 
industrial or commercial activity speci¬ 
fied in, a marketing agreement upon 
which a hearing has been held. 

Order relative to handling. It Is 
therefore ordered, that on and after the 
effective date hereof, the handling of 
milk in the Wichita, Kans.. marketing 
area shall be in conformity to and in 
compliance with the terms and condi¬ 
tions of the aforesaid order, as amended 
and as hereby amended, as follows: 

The provisions of the proposed mar¬ 
keting agreement and order amending 
the order contained in the recommended 
decision Issued by the Deputy Admin - 


* This order shall not become effective un¬ 

less and until the requirements of 1900.14 
of the rules of practice and procedure gov¬ 
erning proceedings to formulate marketing 
agreements and marketing orders have been 
met. 
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istrator, Regulatory Programs, on De¬ 
cember 8. 1965, and published in the 
Federal Register on December 11, 1965 
(30 FJt. 15326; Fit. Doc. 65-13263), 
shall be and are the terms and provisions 
of this order and are set forth in full 
herein. 

1. Section 1073.41(b) Is amended to 
read as follows: 

§ 1073.41 C!a**es of utilization. 

• • • • • 

<b) Class n milk shall be all skim 
milk and butterfat used to produce cot¬ 
tage cheese; 


2. Section 1073.51(b) is amended to 
read as follows: 

§ 1073.51 Qa*ft price*. 

• • • • • 

<b) Class 11 milk. The price per hun¬ 
dredweight shall be the Class in prico 
for the month, plus 15 cents. 


|PJl. Doc. 65-13711; Piled. Doc. 22. 1965; 
8:47 a m.| 


[ 7 CFR Part 1106 1 

f Docket No. AO 210- A18) 

MILK IN OKLAHOMA METROPOLITAN 
MARKETING AREA 

Notice of Recommended Decision and 
Opportunity To File Written Excep¬ 
tions on Proposed Amendments to 
Tentative Marketing Agreement 
and to Order 

Pursuant to the provisions of the Ag¬ 
ricultural Marketing Agreement Act of 
1937. as amended (7 U.S.C. et seq.), and 
the applicable rules of practice and pro¬ 
cedure governing the formulation of 
marketing agreements and marketing 
orders (7 CFR Part 900). notice Is hereby 
given of the filing with the Hearing Clerk 
of this recommended decision with re¬ 
spect to proposed amendments to the 
tentative marketing agreement and order 
regulating the handling of milk in the 
Oklahoma Metropolitan Marketing area. 
Interested parties may file written ex¬ 
ceptions to this decision with the Hearing 
Clerk. UjS. Department of Agriculture. 
Washington. D.C., 20250. by the 10th 
day after publication of this decision in 
the Federal Register. The exceptions 
should be filed in quadruplicate. All 
written submissions made pursuant to 
this notice will be made available for 
public inspection at the office of the 
Hearing Clerk during regular business 
hours <7 CFR 1.27(b)). 

Preliminary statement. The hearing 
on the record of which the proposed 
amendments, as hereinafter set forth, to 
the tentative marketing agreement and 
to the order as amended, were formu¬ 
lated. was conducted at Oklahoma City, 
on August 30. 1965, purusant to notice 
thereof which was issued August 17, 1965 
(30 F.R. 10859). 


No. 247-22 
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The material issues on the record of 
the hearing relate to: 

1. Revision of producer definition arid 
transfer provisions with respect to milk 
diverted from or to other order plants. 

2. Adoption of a base-excess plan. 

3. Location adjustments to handlers 
and producers. 

4. Payments by handlers resulting 
from reclassification <on audit) of milk 
received from a cooperative association 
in its capacity as a handler for bulk tank 
milk of its members. 

5. The classification of sour cream and 
of packaged fluid milk products in 
inventory. 

6. Pricing of milk used to produce 
evaporated milk. 

7. Regulation of plants doing business 
in more than one Federal order area. 

Findings and conclusions. The fol¬ 
lowing findings and conclusions on the 
material issues are based on evidence 
presented at the hearing and the record 
thereof: 

1. The producer definition should ex¬ 
clude dairy farmers whose milk is di¬ 
verted from a plant regulated by another 
order to a pool plant under this order. 
The transfer provision should provide 
classification for diversions, as well as 
transfers, to plants regulated by other 
orders. 

Presently, the order excludes from the 
producer definition any person who has 
producer status under the Red River 
Valley order and whose milk is diverted 
directly from the farm to a pool plant 
under the Oklahoma Metropolitan order. 
Under the proposal considered at the 
hearing, the exclusion from the producer 
definition of such producers would not 
be limited to those associated with the 
Red River Valley order but would be ex¬ 
tended to any dairy farmer whose milk 
was diverted directly from the farm to a 
pool plant under this order, if the dairy 
farmer retained producer status under 
any other milk order. 

Cooperative associations in this mar¬ 
ket are called upon to use their man¬ 
ufacturing facilities as an outlet for 
milk of producers associated with sev¬ 
eral surrounding markets. The most 
economical and efficient method of han¬ 
dling excess supplies in surrounding mar¬ 
kets. in many instances, is to move the 
milk directly from the farm to plants 
operated by these cooperative associa¬ 
tions. Producer milk supplies under 
other orders that might be diverted to 
manufacturing facilities regulated under 
this order are so located, in many in¬ 
stances, that it is more economical to 
send such supplies to plants regulated 
under the Oklahoma Metropolitan order 
than to manufacturing facilities in their 
own market. In other instances a lack 
of local market manufacturing facilities 
is the reason milk is shipped to this 
market. 

The proposed amendment would fa¬ 
cilitate the efficient handling of milk 
which is surplus in other Federal orders 
without being detrimental to the Okla¬ 
homa Metropolitan pooL Under the 
present provisions of this order, milk di¬ 
verted directly from the farms of dairy 
fanners that are producers under other 
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orders to manufacturing plants regu¬ 
lated by this order is producer milk 
under the Oklahoma Metropolitan order 
and thus receipts of such milk decrease 
the order's blend and Class I prices. 
Milk so diverted from other orders is 
not a supply furnished to meet the Okla¬ 
homa Metropolitan demand for Class I 
milk. However, any Grade A milk re¬ 
ceived directly from a farm Is now pro¬ 
ducer milk under the terms of this order 
and must be pooled accordingly. In the 
interest of providing a means to handle 
efficiently excess supplies of milk from 
other orders this order should be amend¬ 
ed to exclude from the producer defini¬ 
tion any person who has producer status 
under another order. 

The exclusion should be limited, how¬ 
ever, to the milk of any such person 
which is designated for Class II use by 
both the handler diverting such milk 
under the other order and the operator 
of the Oklahoma Metropolitan pool plant 
to which it is diverted. The provisions 
for assignment of other order milk not 
so designated were designed to apply to 
plant-to-plant shipments rather than 
farm to plant movements. When milk 
moved from the farm to a pool plant 
under this order Is to share in the Class 
I sales of this market it should be priced 
and pooled under the order as producer 
milk. 

There are occasions when It is more 
economical and efficient to divert milk 
from pool plants regulated by this order 
to plants regulated by another order. 
The transfer provisions should be 
amended to provide classification for di¬ 
version to an other order plant on the 
same basis as transfers. This will per¬ 
mit efficient and orderly movement of 
milk that muy be located closer to manu¬ 
facturing facilities in other markets than 
to manufacturing plants located In this 
market. Such diversions are possible, of 
course, only when the other order does 
not require such receipts to be pooled 
under its provisions. 

2. A base and excess plan should be 
used in distributing among producers the 
payments for milk produced during the 
base-operating period of April through 
June. This plan would become effective 
beginning with the base-forming period 
of September through December in the 
fall of 1966. 

The plan considered at this hearing 
is such as was authorized by the Agri¬ 
cultural Marketing Agreement Act prior 
to the enactment of the Agricultural Act 
of 1965. which added additional authority 
with respect to base-excess provisions 
while retaining all of the authority then 
contained in the Act with respect to such 
provisions. It has for its purpose distri¬ 
bution of payments to producers in ac¬ 
cordance only with their seasonal pat¬ 
terns of production. 

A base-excess plan of this nature was 
provided in this order from 1951 through 
the base-operating period In 1960. Pro¬ 
ponents of the base-excess plan noted 
that their proposal for reinstatement of 
such a plan varies only in minor re¬ 
spects from the base-excess plan now 
operating in the nearby Red River Val¬ 
ley order. At the present time, two co¬ 


operative associations in the market are 
operating their own base-excess plan. 

Since the base-excess plan was dis¬ 
continued, production of milk during 
the fall months in relation to the an¬ 
nual average has decreased while at the 
same time production during the spring 
months has increased. For these rea¬ 
sons producers and handlers actively 
supported the reinstatement of a base- 
excess plan for the purpose of encourag¬ 
ing producers to level their production 
of milk seasonally to more nearly coin¬ 
cide with the market's demand for Class 
I milk. Producers requested that such 
a plan become effective with the base- 
forming period beginning September 1. 
1966. Handlers would have the program 
start in the fall of 1965. 

September through December are nor¬ 
mally the months in which the produc¬ 
tion of milk for this market is lowest and 
the base-forming period would be limited 
to these months. The base-forming 
months of September tlirough December 
also coincide with the base-forming 
period provided at the present time in 
the Red River Valley order. One of the 
cooperative associations in this market 
represents a majority of the producers 
in the Red River Valley order. 

The base-excess plan that was for¬ 
merly a part of this order was termi¬ 
nated subsequent to the base-operating 
period in the spring of 1960. To meas¬ 
ure the change In the production pattern 
of producers a comparison of production 
per day per producer during the 5-year 
period 1955-1959 is made with the pro¬ 
duction pattern in the succeeding 5-year 
period. Such a comparison gives suf¬ 
ficient evidence of the need for reinstat¬ 
ing the base-excess plan and for the 
specific months of the base-forming and 
base-operating months. 

The 1955-1959 average of the Sep tern- 
ber-December daily production per pro¬ 
ducer was 9 pounds greater than the 
annual average for these years; during 
the past 5 years, however, fall produc¬ 
tion was 5 pounds less than the annual 
average. Thus, it is noted that pro¬ 
ducers have had a tendency In the past 
5 years to reduce fall production in re¬ 
lation to the annual average. 

A similar comparison of production 
per producer for the April through June 
period shows that producers have in¬ 
creased production in the spring months 
over the past 5 years as compared with 
the annual average. During the past 5 
years the April-Junc average daily pro¬ 
duction per producer exceeded the an¬ 
nual average by 86 pounds. During the 
previous 5 years the flush production ex¬ 
ceeded the fall production by only 23 
pounds. 

A comparison of the annual dally pro¬ 
duction per producer during the Sep- 
tembor-December period with the fol¬ 
lowing months of April through June 
shows that during the 5 years 1955-1959 
the flush production exceeded the fall 
production by approximately 12 percent. 
A similar comparison for the past 5 years 
show's that the flush production was 23 
percent greater than the fall production. 

Perhaps the most significant change 
in the pattern of deliveries by producers 
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is represented by comparing the last 
year of the base-excess plan with the 
delivery pattern of the year following. 
The production per day per producer was 
only 10 percent greater in the spring of 

1960 as compared to the fall deliveries 
of September-December 1959. The fol¬ 
lowing year, however, the Aprll-June 

1961 daily delivery rate exceeded the 
previous fall production by 22 percent. 

It Is concluded on the basis of these 
facta that there Is a need for incentive 
for producers to reverse the present 
tendency to decrease their production in 
the fall months and Increase deliveries 
In the spring months. The establish¬ 
ment of a base-excess plan as pro¬ 
posed herein, with a 4-month base-form¬ 
ing and 3-month base-operating period, 
should create an effective means of in¬ 
fluencing producers to increase their fall 
production and decrease deliveries dur¬ 
ing the ApriWune period. 

The 3 months of April through June 
are clearly and consistently the period 
when producers deliver the greatest 
quantity of milk. Proposals to include 
the months of March and July In the 
base-operating period are not Justified. 
During each of the past 3 years March 
and July production have each been less 
than for any month of the April-June 
period. For the 3-year period, deliveries 
per producer have averaged 11 percent 
less in March, and 6 percent less in 
July, than the average of AprU-June 
deliveries. 

Testimony was offered in favor of in¬ 
cluding January in the base-forming 
months. January deliveries per pro¬ 
ducer are usually slightly higher than 
the average of the preceding September- 
December period. For the past 10 years 
this Increase has averaged about 5 
pounds daily. There was little difference 
in the relationship of January deliveries 
to those of the preceding months be¬ 
tween the period when the base plan was 
operating and the more recent years. It 
is evident that production in the Sep¬ 
tember-December period has a substan¬ 
tial influence on that of January. It Is 
therefore not necessary that January 
be included in the base-forming period. 

The daily base of each producer would 
be calculated by the market administra¬ 
tor by dividing the total pounds of pro¬ 
ducer milk received at all pool plants 
from such producer during the base- 
forming months by the number of days' 
production delivered by such producer 
during such period, or by 90. whichever 
is more. Provision is made for a person 
who becomes a producer and who has 
delivered milk to a pool plant under an¬ 
other Federal order or who has made de¬ 
liveries to a plant that did not Qualify 
as a pool plant during each or any month 
of the base-forming period but which 
qualifies as a pool plant during any 
month of the base-operating period. A 
base would be calculated for such a per-_ 
son as If such receipts at such a plant or* 
plants were received at a pool plant dur¬ 
ing the base-forming period. 

For each of the months of April 
through June, separate uniform prices 
for base milk and excess milk would be 
computed so that Class I utilization 
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would first be allotted to base milk. Base 
milk would be milk received at a pool 
plant from a producer during any of the 
months of April through June which Is 
not In excess of an amount equal to the 
daily base of such producer multiplied 
by the number of days' production de¬ 
livered in such month. Class II disposi¬ 
tion In the market would first be assigned 
to excess milk. If Class I milk disposi¬ 
tion U more than the base milk received 
from producers in any month, such ad¬ 
ditional Class I milk would be allocated 
to excess milk and the excess blend price 
increased accordingly. 

To provide practical administration of 
this base-excess plan certain rules in 
connection with the establishment and 
transfer of bases are provided. These 
rules do not need to be unduly restric¬ 
tive since the purpose of the plan is to 
simply encourage producers to deliver 
milk on a more even seasonal pattern 
throughout the year. The plan merely 
encourages Individual producers to make 
changes in production plans to provide 
a supply of Grade A milk during the 
months of short supply and discourages 
production during the months when sup¬ 
plies of milk are already excessive. 
New producers may enter the market 
during any of 9 months of each year and 
receive the uniform price. A new pro¬ 
ducer can establish a base at his average 
daily delivery of milk by entering the 
market in July, August, or September 
without need of acquiring a base by 
transfer. In addition, new producers 
will be assigned a base on the basis of 
their deliveries to on other order plant 
or to a plant that becomes qualified as 
a pool plant after the base-forming pe¬ 
riod. A producer's base is effective for 
only a single 3-month period and each 
year each producer has the opportunity 
to make a new base. Thus, by the very 
nature of the provisions of this base- 
excess plan little or no monetary value 
ever accrues to the producer by the mere 
holding of an established base. 

Under the provisions of this plan there 
is no need to limit the conditions under 
which a base may be transferred from 
one producer to another. To avoid un¬ 
necessary administrative detail, it is pro¬ 
vided that an entire base may be trans¬ 
ferred to any other person if proper 
application is made for such transfer. 

If a base is held jointly, the entire base 
should be transferable to any other per¬ 
son if the joint holders agree. Also, if 
a base is transferred to a producer al¬ 
ready holding a base, a new base for the 
producer should be computed in the 
same manner as provided for the orig¬ 
inal computation of a base. However, 
for the purpose of this computation, the 
producer milk delivered on the respec¬ 
tive number of days' production during 
the base-forming period by each of the 
persons in whose names such bases were 
earned shall be considered to have been 
delivered on the same respective days by 
the producer for whom the new base Is 
being computed. This procedure pro¬ 
vides adequate safeguard to assure that 
when bases are combined as a result of 
transferring a base to a producer with a 
base, the resulting base will be the same 
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as would be earned during the base¬ 
forming period by the combined milk 
production involved. 

Proposals to make the base-excess 
plan effective immediately were opposed 
by producers It was their contention 
that It would not be practical to do so 
and. moreover, commitments had been 
made that producers would be affoit’M 
adequate time to make necessary adjust¬ 
ment in their production patterns before 
the effective date of such a plan. 8ince 
the hearing was held at about the time 
the base-forming period would start, it 
is concluded that the first feasible effec¬ 
tive date of the plan should be at the 
beginning of the base-forming period of 
1966. 

3. Location adjustments to handlers 
and producers should be revised. Pres¬ 
ent rates of adjustments should continue 
for all plants located 50 miles or more 
from the city hall in Oklahoma City and 
north of the northern boundaries of 
Beckham. Washita, Caddo. Canadian. 
Oklahoma, Pottawatomie, and Seminole 
Counties and east of the eastern bound¬ 
aries of Seminole. Pontotoc, Johnston, or 
Marshall Counties, all in the State of 
Oklahoma. No location adjustment 
should apply at pool plants located In 
the State of Texas or in that portion of 
the State of Oklahoma, south and west 
of the above stated boundaries. Loca¬ 
tion adjustments to producers should 
also be likewise modified and apply only 
to base milk during the base-operating 
months of April through June. 

Present provisions of the order pro¬ 
vide for minus location adjustments, in 
any direction, at pool plants located 50 
miles or more from the city hall in Okla¬ 
homa City. 

Under the Federal order system mar¬ 
kets located to the south and west of 
the concentrated midwestern milk pro¬ 
duction area have required higher prices 
to attract sufficient milk to supply their 
fluid needs. The midwestern area Is the 
principal alternative source of supply for 
many such markets. This pattern of 
pricing prevails In the relationship be¬ 
tween Oklahoma Metropolitan prices 
and those of the nearby Red River Val¬ 
ley. North Texas, and Texas Panhandle 
markets located to the south and west. 

The Red River Valley Class I prices are 
in a constant relationship with the Okla¬ 
homa Metropolitan prices and vary from 
7 cents higher at Ardmore. Okla., to 22 
cents higher at Wichita Falls. Tex. The 
North Texas and Texas Panhandle Class 
I prices averaged 32 and 33 cents, respec¬ 
tively, above the Oklahoma Metropolitan 
prices during the 3-year period of 1962- 
64. 

These markets to the south and we^t 
are not normally sources of supply for 
milk when this market needs additional 
supplies for Class I purposes. Occa¬ 
sionally. however, a handler operating 
under such orders develops sales in the 
Oklahoma Metropolitan marketing area 
to the extent that he becomes regulated 
under this order. The location adjust¬ 
ments presently provided under this 
order are evidently not required for such 
a handler to meet competitive conditions 
In the Oklahoma Metropolitan area or 
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111 * sales would not have Increased while 
he was paying the higher price of the 
other order. Their application to pro¬ 
ducer prices may seriously Interfere with 
maintaining a supply of milk at his plant 
location* 

A plant located at Ardmore. Okla.. and 
usually regulated by the Red River Val¬ 
ley order, was a pool plant under this 
order from June 1964 through February 
1965. As a pool plant under this order 
during this period of time the location 
adjustment was a minus 10 cents per 
hundredweight from the announced 
Class I and blend prices, whereas its 
price under the Red River Valley order 
had previously been 10 cents higher than 
the announced price. Since that time, 
the Red River Valley order has been 
amended and the Class I milk price to 
handlers at Wichita 'Falls. Tex., is 22 
cents higher, at Lawton, Okla.. 10 cents 
higher and at Ardmore. Okla.. 7 cents 
higher than the Oklahoma Metropolitan 
Class I milk price. 

A handler, now regulated by the Texas 
Panhandle order, located at Elk City. 
Okla., has increased sales in the Okla¬ 
homa Metropolitan marketing area to 
the extent that it is possible that in the 
near future this plant will be regulated 
under this order. Should this happen 
the present location adjustment under 
the Oklahoma Metropolitan order for 
such a plant would be a minus 10 cents. 
The actual Class I price In the Texas 
Panhandle order, as noted previously, has 
averaged 33 cents above the Oklahoma 
Metropolitan Class I prices during the 
past 3 years. The location adjustment 
under the Texas Panhandle order for the 
plant at Elk City, Okla., is a minus 21 
cents, so that the Texas Panhandle price 
to this handler is about 12 cents higher 
than the Oklahoma Metropolitan price 
without location adjustment. 

The above examples illustrate the need 
of modifying the application of minus 
location differentials as now provided in 
the order. If orderly marketing is to be 
maintained In this general area, no minus 
location adjustments should apply at 
plants located to the south and w*cst of 
the Oklahoma Metropolitan marketing 
area. The order should provide that no 
such adjustment apply in the State of 
Texas, nor In the southwest portion or 
Oklahoma. 

The proposed changes In the location 
adjustments to handlers along with the 
proposed changes in the regulation of 
plants subject to other Federal orders 
will maintain stability of marketing con¬ 
ditions to both handlers and producers 
In this and surrounding Federal milk 
order markets. 

Class I price location adjustments will 
aLv> be applicable to uniform prices paid 
producers. Modification of location dif¬ 
ferentials to handlers should likewise be 
reflected in a similar manner and for the 
same reasons in the applicable uniform 
prices paid producers. Since under the 
base-excess plan recommended herein 
base prices will reflect the value of Class 
I milk for which location adjustments 
apply, location differentials to producers 
will apply only on their base milk. 


4. No change should be made on the 
basis of this record in the provisions re¬ 
lating to the classification, payments or 
audit adjustments of milk received by a 
handler from a cooperative association 
acting as a handler for milk of Its mem¬ 
bers delivered in bulk tanks. 

The order presently provides that such 
milk shall be classified by agreement 
(subject to a number of limitations), 
with the cooperative association paid 
class prices for such milk. The cooper¬ 
ative association in turn pays to or 
draws from the producer-settlement 
fund the difference between the value of 
such milk at class prices and its value at 
the uniform producer price. Under 
these provisions, when an audit of the 
handler's records results in a change of 
classification the market administrator 
must adjust the difference in value with 
the cooperative association which tn 
turn must adjust with the handler. 

To avoid tills rather cumbersome pro¬ 
cedure. many orders provide a more com¬ 
plete and uniform method whereby such 
milk is classified as producer milk of the 
handler, and payment for such milk is 
made to the cooperative association at 
the uniform producer price. When han¬ 
dlers are required to pay a cooperative 
association as a handler of bulk tank 
milk at the uniform price, the handler 
equalizes with the producer-settlement 
fund and is responsible for any change 
in classification found on audit. 

Producer associations proposed that 
the present provisions be modified only 
to the extent that audit adjustments be 
made directly between the handler and 
the market administrator. While this 
proposal might ameliorate certain ad¬ 
ministrative problems presently en¬ 
countered, it would not deal with other 
problems of essentially the same nature 
that are Involved in the present system. 

This record does not provide the basis 
for incorporating provisions which 
would provide for uniform treatment of 
the responsibility of handlers to the 
producer-settlement fund on both re¬ 
ported and audited utilization. It is 
concluded that action on this matter 
should be deferred until there Is full 
opportunity to consider ail of the pro¬ 
visions involved. Accordingly, it is con¬ 
cluded that no action should be taken to 
change the provisions with respect to 
audit adjustments on bulk tank milk. 

5. No change should be made in the 
classification of sour cream; packaged 
fluid milk products in inventory should 
be classified as Class I milk. 

Sour cream produced at both pool aim 
nonpool plants is distributed In the mar¬ 
keting area. The regulations of health 
departments in the marketing area re¬ 
quire that sour cream be made from 
Grade A milk. 

Hie proponent of the proposal to 
classify sour cream as Class n milk con¬ 
tended that sour cream products pro¬ 
duced at unregulated plants are dis¬ 
tributed in the marketing area. He also 
pointed out that handlers have some 
competition In the sale of sour cream 
from handlers regulated by the Rea 
River Valley order, which classifies this 
product as Class II milk. 


The proponent does not process sour 
cream dips or other similar sour cream 
products In his pool plant but indicated 
that some other pool handlers do. 

The record evidence is not adequate to 
make a change in the classification in 
sour cream. The proponent failed to 
Indicate whether there was sour cream 
made from products other than Grade 
A milk being distributed in the market; 
whether sour cream was required to be 
labeled Grade A; or whether health de¬ 
partments provide different standards 
for sour cream than for sour cream 
products. 

Sales of sour cream made from pro¬ 
ducer milk and distributed in the mar¬ 
keting area are not large. However, 
such sales during the past 3 years have 
increased both moderately and steadily. 

Since sour cream is required to be pro¬ 
duced from Grade A milk and the record 
evidence is inadequate to support a 
change in classification, producers should 
continue to receive the Class I price for 
skim milk and butterfat used to make 
sour cream. To classify sour cream as 
Class II milk under these circumstances 
would be inconsistent with the establish¬ 
ed practice of uniform pricing of products 
which must be made from Grade A milk. 

Fluid milk products on hand in pack¬ 
aged form at the end of the month 
should be classified as Class I milk. 
Fluid milk products on hand at the end 
of the month in bulk form should con¬ 
tinue to be classified as Class II. 

Classification of packaged Inventories 
of fluid milk products as Class I milk, 
rather than ns Class n milk, will dimin¬ 
ish the monetary importance of their 
exact location in the distribution system 
of the handler as of the end of the ac¬ 
counting period. Presently, administra¬ 
tive feasibility has generally required 
that inventories be restricted to those 
physically located in the plant where 
processed. Handlers have been paying 
the Class I milk price In 1 month for 
products disposed of from the processing 
plant, but held elsewhere in their dis¬ 
tribution systems, and in the following 
month for Inventories held in their proc¬ 
essing plants. Under the system herein 
recommended, the extent of this differ¬ 
ence will be substantially reduced or 
eliminated. 

The adoption of the plan of classifying 
all fluid milk products on hand in pack¬ 
aged form at the end of the month as 
Class I milk will, in the long run. neither 
affect handlers- costs nor producers* re¬ 
turns. In the first month in w*hich It is 
effective, it will increase handlers* costs 
by the difference between the Class I and 
Class XI prices on the volume ol pack¬ 
aged milk classified as Inventory. This 
difference will be recovered, however, 
since there will be no reclasslficat on 
charge on Inventory of Packaged fluid 
milk products allocated to Class I In sub¬ 
sequent months. 

To Insure that all handlers pay the cur¬ 
rent month s Class I price for fluid milk 
disposed of during the month. It Is pro¬ 
vided that If the Class I price Increases 
over the previous month, the handler will 
be charged the difference between the 
Class I price for the current month and 
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the Class I price for the preceding month 
on the quantity of ending inventory as¬ 
signed to Class I milk in the preceding 
month. Likewise, if the Class I price 
decreases, the handler will receive a cor¬ 
responding credit. 

To accommodate this change in the 
classification of fluid milk products in 
packaged form in inventory, the alloca¬ 
tion section of the order should provide 
that inventory of such packaged fluid 
milk products on hand at the beginning 
of the month be subtracted from Class I 
utilization immediately after the alloca¬ 
tion of shrinkage and packaged fluid 
milk products from other orders and be¬ 
fore making the other assignments 
therein provided. Inventory of fluid 
milk products In bulk form would con¬ 
tinue to be handled as under the present 
provisions of the order. 

It was proposed that a special defini¬ 
tion of inventory be added to the order 
provisions. Since packaged fluid milk 
on hand within the plant, on loaded 
trucks or In distribution points will be 
classified uniformly as Class I milk, as 
provided herein, any special definition 
of inventory would not affect the 
monthly obligation of the operator of a 
pool plant and thus would serve no good 
purpose. As stated previously, the 
adoption of the plan to classify packaged 
fluid milk products as Class I milk will 
neither affect handlers* costs nor pro¬ 
ducers* returns. Its effect will merely 
price such fluid milk products In the 
month in which they are packaged and 
available for distribution In the follow¬ 
ing month. Such classification will 
eliminate the necessity of constantly re¬ 
classifying such fluid milk products in 
subsequent months. 

6. There should be no change in the 
pricing of milk, skim milk, or cream used 
to produce evaporated milk. 

It was proposed that milk, skim milk, 
or cream used to produce evaporated 
milk be priced seasonally, March 
through August, at 10 cents per hun¬ 
dredweight less than the Class II price. 
This would price these fluid milk prod¬ 
ucts used to produce evaporated milk in 
the same manner as presently provided 
in the order for such products used to 
produce American cheese, butter, and 
nonfat dry milk. The proponent of this 
proposal purchases some fluid milk from 
a cooperative association under this or¬ 
der for manufacture into evaporated 
milk at his plant located at CoffeyviUc, 
Kans.. and regulated by the Neosho Val¬ 
ley milk order. The proponent of this 
proposal also buys Grade A milk from 
handlers regulated by other nearby Fed¬ 
eral orders. All evaporated milk pro¬ 
duced at the proponent's Coffeyvillc, 
Kans. plant is made from Grade A milk. 

Plants that receive most of the excess 
milk supplies of the Oklahoma Metro¬ 
politan market process such milk into 
American type cheese, butter or nonfat 
dry milk. Cooperative associations lo¬ 
cated at Oklahoma City and Tulsa oper¬ 
ate such manufacturing plants. No 
pool plants or local manufacturing 
Plants have facilities for the processing 
of evaporated milk. The manufactur¬ 
ing facilities of plants in the marketing 


area are sufficient to take care of the ex¬ 
cess supplies of the market. In fact, a 
plant at Oklahoma City receives excess 
supplies from several other markets. 
Such shipments as are made to manu¬ 
facturing plants outside the marketing 
area are made for reasons other than a 
need of finding a home for distressed 
milk, A representative of the coopera¬ 
tive association shipping milk to the pro¬ 
ponent’s plant in Kansas testified that 
such milk was not distressed milk but 
was sold for reasons advantageous to the 
cooperative association as compared to 
processing such milk In their own plant. 

On the basis of tills record, there is 
insufficient evidence to change the pres¬ 
ent method of arriving at the value of 
milk, skim milk or cream used to produce 
evaporated milk. 

7. The present order provisions relat¬ 
ing to a plant which simultaneously 
meets the pooling requirements of the 
Oklahoma Metropolitan and another 
Federal milk order should be modified 
to provide that a distributing plant 
which is a pool plant retains such status 
until the third month in which it has 
greater route distribution in the other 
marketing area, if the other order has 
complementary provisions. 

The order now provides that if a han¬ 
dler disposes from a distributing plant 
a greater portion of Class I milk in an 
other order marketing area than in the 
Oklahoma Metropolitan marketing area 
and his plant is pooled in the other mar¬ 
ket. the handler shall be exempt from all 
but the reporting provisions of this or¬ 
der. If such a plant is not pooled under 
the other order, however, it would be 
fully regulated by the Oklahoma Metro¬ 
politan order. The order presently does 
not distinguish between distributing 
plants and supply plants in this respect. 

The proponent handler stated that a 
so-called “lock-in** pooling provision 
would minimize month-to-month shift¬ 
ing of a distributing plant from one or¬ 
der to another. The proponent's plant 
located at Ardmore. Okla., was a pool 
plant under this order from June 1964 
through February 1965 and a pool plant 
under the Ked River Valley order at all 
other times. It was contended that more 
orderly marketing would result if the 
pooling of distributing plants having 
sales in two or more markets would not 
shift between orders immediately upon 
a change in the amount of sales from 
the plant into one or the other of the 
markets involved. It was suggested that 
a lag of 3 months in such a shift would 
give handlers an opportunity to make 
changes in their areas of operation which 
they might believe desirable in view of 
such impending month-to-month shifts. 

The order should provide for such a 
“lock-in" provision. Under the circum¬ 
stances described, a distributing plant 
should continue to be pooled under the 
Oklahoma Metropolitan order until the 
third consecutive month in which greater 
Class I milk distribution is made from 
the plant in an other marketing area 
than is made in the Oklahoma Metro¬ 
politan marking area. If the other order 
does not have a complementary pooling 
provision but requires that the plant be 


pooled under such other order, the plant 
should be exempt from all but the re¬ 
porting provisions of the Oklahoma 
Metropolitan order. 

The order also should exempt from full 
regulation a distributing plant doing a 
greater proportion of its total Class I 
milk business in the Oklahoma Metro¬ 
politan marketing area than in another 
order marketing area but which is sub¬ 
ject, nevertheless, to full regulation 
under the other order. This latter pro¬ 
vision will complement other Federal 
orders which have similar “lock-in** 
provisions. 

The order should exempt also a supply 
plant which meets the pooling require¬ 
ments under both this and another order 
if greater qualifying shipments from such 
plant are made during the month to 
plants regulated under another order 
than are made to plants regulated un¬ 
der the Oklahoma Metropolitan order. 
Such exemption should not apply dur¬ 
ing the months of January through Au¬ 
gust. however, if the operator of such 
plant chooses to retain automatic pool¬ 
ing status under the Oklahoma Metro¬ 
politan order during these months. 

The proposed changes will be com¬ 
plementary to the pooling provisions ef¬ 
fective in five markets to the South and 
West—North Texas. Central West Texas, 
Lubbock-Plainvicw. Red River Valley 
and the Texas Panhandle orders. 

A cooperative association with pro¬ 
ducer-members in the other five orders 
mentioned above proposed that it be fur¬ 
ther provided that a distributing plant 
with Class I milk route disposition, ex¬ 
clusive of such distribution to military 
Installations, which is greater in the 
Texas Panhandle marketing area than In 
the Oklahoma Metropolitan order should 
continue to be regulated by the Texas 
Panhandle order for a period of 18 
months from the effective date of any 
such amendment. It was contended that 
such a provision would provide more or¬ 
derly marketing in both orders. 

At the present time, the operator of 
the distributing plant at Elk City. Okla., 
as a result of a number of military 
contracts, has Class I milk disposition on 
routes in several marketing areas. He 
furnishes milk under contract to a mili¬ 
tary base In the Texas Panhandle mar¬ 
keting area, at which operations are to 
be discontinued, and to another in the 
Oklahoma Metropolitan marketing area, 
at which operations are to continue. It 
is possible that this may result in a 
larger proportion of this handler's sales 
being within the Oklahoma marketing 
area than in the Texas Panhandle area. 
It w&& contended that such a shift would 
lower the prices to the remaining pro¬ 
ducers in the Texas Panhandle order as 
much as 15 cents per hundredweight 
and thus possibly Jeopardize an adequate 
supply of milk to the Texas Panhandle 
order. While it might be possible to 
avoid regulating this plant under the 
Oklahoma Metropolitan order by the es¬ 
tablishment of a supply plant regulated 
under the Texas Panhandle order, this 
would be both inefficient and uneconom¬ 
ical. 

The situation presented by the effect 
of sales made under limited term con- 
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tracts to governmental bases or Institu¬ 
tions In determining the Federal order 
under which a plant Is regulated occa¬ 
sionally arises. While the general rule 
that a plant should be subject to the 
order in which it disposes of the most 
milk should continue, it is appropriate 
that provision may be made to exclude 
such contract sales under particular cir¬ 
cumstances. In view of the possibility 
that plants other than the Texas Pan¬ 
handle plant might be affected and the 
uncertainty as to the periods within 
which contract sales of this plant might 
be the determining factor of its regula¬ 
tion. it is concluded that provision should 
be made for consideration of such situa¬ 
tions as and when they may occur. 

Upon written application of a handler, 
the Secretary should be authorised to ex¬ 
clude for specified periods of time Class 
I dispositions to governmental institu¬ 
tions and bases under limited term con¬ 
tracts from consideration in determining 
the marketing area in which the greater 
proportion of Class I disposition is made. 
Written application for such a determi¬ 
nation should be made by the handler 
at least 15 days before the first day of 
any month for which it Is to be effective, 
so that there will be opportunity for 
proper review of the circumstances in¬ 
volved in arriving at a decision. This will 
also permit any such determination that 
is made to be known by all interested 
parties. 

Rulings on proposed findings and con¬ 
clusions. Briefs and proposed findings 
and conclusions were filed on behalf of 
certain interested parties. These briefs, 
proposed findings and conclusions and 
the evidence in the record were consid¬ 
ered in making the findings and conclu¬ 
sions set forth above. To the extent that 
the suggested findings and conclusions 
filed by Interested parties are incon¬ 
sistent with the findings and conclusions 
set forth herein, the requests to make 
such findings or reach such conclusions 
arc denied for the reasons previously 
stated In this decision. 

General findings. The findings and 
determinations hereinafter set forth are 
supplementary and in addition to the 
findings and determinations previously 
made in connection with the Issuance of 
the aforesaid order and of the previously 
issued amendments thereto; and all of 
said previous findings and determina¬ 
tions are hereby ratified and affirmed, 
except insofar as such findings and de¬ 
terminations may be in conflict with the 
findings and determinations set forth 
herein. 

(a) The tentative marketing agree¬ 
ment and the order, as hereby proposed 
to be amended, and all of the terms and 
conditions thereof, will tend to effectuate 
the declared policy of the Act; 

(b) The parity prices of milk as deter¬ 
mined pursuant to section 2 of the Act 
are not reasonable in view of the price 
of feeds, available supplies of feeds, and 
other economic conditions which affect 
market supply and demand for milk in 
the marketing area, and the minimum 
prices specified in the proposed market¬ 
ing agreement and the order, as hereby 
proposed to be amended, are such prices 


as will reflect the aforesaid factors, in¬ 
sure a sufficient quantity of pure and 
wholesome milk, and be in the public 
Interest: and 

(c) The tentative marketing agree¬ 
ment and the order, as hereby proposed 
to be amended, will regulate the han¬ 
dling of milk in the same manner as. and 
will be applicable only to persons in the 
respective classes of industrial and com¬ 
mercial activity specified in. a marketing 
agreement upon which a hearing has 
been held. 

Recommended marketing agreement 
and order amending the order. The fol¬ 
lowing order amending the order ns 
amended regulating the handling of milk 
in the Oklahoma Metropolitan market¬ 
ing area is recommended as the detailed 
and appropriate means by which the 
foregoing conclusions may be carried 
out. The recommended marketing 
agreement is not included In this deci¬ 
sion because the regulatory provisions 
thereof would be the same as those con¬ 
tained in the order, as hereby proposed 
to be amended: 

General amendments . 1. Section 

1106.12 is revised to read as follows: 

§1106.12 Producer. 

“Producer” means any person, other 
than a producer-handler as defined in 
any order (including this part) issued 
pursuant to the Act, who under a dairy 
farm permit, authorization, or rating for 
the production of milk to be disposed of 
as Grade A milk issued by a duly consti¬ 
tuted State or municipal health authority 
or by an agency of the Federal Govern¬ 
ment located in the marketing area, pro¬ 
duces milk which is received at a pool 
plant directly from the farm of such per¬ 
son. This definition shall include any 
person meeting the above requirements 
w hose milk is caused by a handler to be 
diverted from a pool plant to a nonpool 
plant for the account of such handler, 
and milk so diverted shall be deemed to 
have been received at the pool plant from 
which it is diverted for the purpose of 
determining location differentials pur¬ 
suant to $ 1106.81. This definition shall 
not include any person with respect to 
milk produced by him which is diverted 
to a pool plant from an other order plant 
if the other order designates such per¬ 
son as a producer under that order and 
the liandler diverting such milk under 
the other order and the operator of the 
pool plant have each requested Class n 
classification in the reports of receipts 
and utilization filed with their respective 
market administrators. Neither shall it 
include any person with respect to milk 
produced by him which is diverted to an 
other order plant If such person is desig¬ 
nated as a producer with respect to such 
milk under the other order. 

2. Section 1106.30(f) Is revised to read 
as follows: 

§ 1106.30 Reports of receipt* ami utili¬ 
sation. 

• • • • • 

(f) The quantities of skim milk and 
butterfat contained In opening and clos¬ 
ing inventories of fluid milk products 


separately in bulk and in packaged form; 
and 

• • • • • 

3. In 5 1106.41, paragraphs (a) and 
<b) (7) are revised to read as follows: 

§ 1106.11 UioACi of utilization. 

(a) Class I milk shall be all skim milk 
(including reconstituted skim milk) and 
butterfat: 

(1) Disposed of in the form of fluid 
milk products except: 

(1) Fluid milk products classified at 
Class II pursuant to paragraph (b> (2), 
(3). <4>, and (8) of this section; and 

(ii) Fluid milk products which are 
fortified with nonfat milk solids shall 
be Class I In an amount equal only to 
the weight of an equal volume of an 
unfortified product of the same butter- 
fat content; 

(2) In inventory of fluid milk prod¬ 
ucts in packaged form on hand at the 
end of the accounting period; and 

(3> Not specifically accounted for as 
Class n utilization; and 

(b) • • • 

(7) In Inventory of fluid milk prod¬ 
ucts in bulk form on hand at the end 
of the accounting period; and 

• • • • • 

4. In 8 1106.44(e), the introductory 
text and subparagraph (3) are revised 
to read as follows: 

§ 1106.4*4 Transfer*. 

• • * • • 

(e) As follows, if transferred, or di¬ 
verted pursuant to subparagraph (3) of 
this paragraph, to an other order plant 
in excess of receipts from such plant in 
the same category as described in sub¬ 
paragraph (1), (2>, or (3) of this para¬ 
graph: 

• • • • • 

(3) If both the transferor handler 
and the operator of the transferee plant 
so request in the reports of receipts and 
utilization filed with their respective 
market administrators, transfers or di¬ 
versions in bulk form shall be classified 
os Class II to the extent of the Cia&s II 
utilization (or comparable utilization 
under such other order) available for 
such assignment pursuant to the alloca¬ 
tion provisions of the transferee order; 

• • • • • 

5. In 8 1106.46(a), a new subparagraph 
(2-a> Is added immediately following 
subparagraph (2) and subparagraph (5) 
Is revised, all of which now read as fol¬ 
lows: 

§ 1106.46 Allocation of *ktm milk and 
butterfat dawified. 

• • • • • 

(a) • • • 

<2-a) Except for the first month this 
provision is effective, subtract from the 
remaining pounds of skim milk in Class 
I milk, the pounds of skim milk in In¬ 
ventory of fluid milk products in pack¬ 
aged form on hand at the beginning of 
the accounting period: 

• • • • • 

(5) Subtract from the pounds of skim 
ynilk remaining in each class, in series 
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beginning with Class n. the pounds of 
skim milk in inventory of bulk fluid 
milk products (and. for the first month 
subparagraph <2-a) of this paragraph 
Is effective, the pounds of fluid milk prod¬ 
ucts in packaged form) on hand at the 
beginning of the accounting period: 

• • • • • 

6. Section 1106.53(a) is revised to read 
as follows: 

§ 1106.53 Location adjustment to han¬ 
dlers. 

<a) For milk received from producers 
at a pool plant located outside the State 
of Texas and that portion of the State of 
Oklahoma that 1s south of the northern 
boundaries of Beckham. Washita. Caddo. 
Canadian. Oklahoma, Pottawatomie, and 
Seminole Counties and west of the east¬ 
ern boundaries of Seminole. Pontotoc, 
Johnston, and Marshall Counties, and 50 
or more miles from the City Hall in 
Oklahoma City, by the shortest hard- 
surfaced highway distance as determined 
by the market administrator, and classi¬ 
fied as Class I milk or assigned location 
adjustment credit pursuant to paragraph 
(b) of this section, and for other source 
milk to which a location adjustment is 
applicable, the prices specified In 
l 1106.51 (a) shall be subject to a location 
adjustment credit computed as follows: 


Distance from the City Hall Cents per 
in Oklahoma City (miiei) hundredweight 
50 to 150_ 10 

150.1 to 165. 12 

165.1 to 180. 14 

180 1 to 105. 16 

195.1 to 210_ 18 

210.1 to 225... 20 

235.1 to 240. 22 


Plus 1 cent for each additional 15 miles 
or fraction thereof in excess of 240 miles: 
and 

• • • • • 

7. Section 1106.61 is revised to read as 
follows: 

§ 1106.61 Plnnlf Mibjcct to other Fed¬ 
eral order*. 

The provisions of this part shall not 
apply with respect to the operation of any 
plant specified In paragraph (a), <b>. or 
(c) of this section except that the opera¬ 
tor shall, with respect to total receipts 
of skim milk and butterfat at such plant, 
make reports to the market administra¬ 
tor at such time and in such manner as 
the market administrator may require 
and allow verification of such reports by 
the market administrator: 

(a) A distributing plant meeting the 
requirements of 3 1106.9 which also meets 
the pooling requirements of another Fed¬ 
eral order and from which a greater 
quantity of Class I milk was disposed of 
during the month on routes in such other 
Federal order marketing area than was 
so disposed of in tills marketing area, 
except that if such plant was subject to 
all the provisions of this part in the im¬ 
mediately preceding month, it shall con¬ 
tinue to be subject to all the provisions 
of this part until the third consecutive 
month in which a greater proportion of 
its Class I disposition is made in such 
other marketing area unless, notwith¬ 
standing the provisions of this para¬ 
graph, it is regulated under such other 
order. On the basis of a written applica¬ 


tion made by the plant operator at least 
15 days prior to the date for which a 
determination of the Secretary is to be 
effective, the Secretary may determine 
that the Class I dispositions in the re¬ 
spective marketing areas to be used for 
purposes of this paragraph shall exclude 
(for a specified period of time) Class I 
disposition made under limited term con¬ 
tracts to governmental bases and Insti¬ 
tutions. 

<b> A distributing plant meeting the 
requirements of 5 1106.9 which also meets 
the pooling requirements of another Fed¬ 
eral order and from which a greater 
quantity of Class I milk was disposed of 
during the month on routes In this mar¬ 
keting area than was so disposed of in 
such other Federal order marketing area 
but which plant Is nevertheless, fully 
regulated under such other Federal 
order: 

(c) A supply plant meeting the re¬ 
quirements of I 1106.9 which also meets 
the pooling requirements of another Fed¬ 
eral order and from which greater quali¬ 
fying shipments are made during the 
month to plants regulated under such 
other order than are made to plants 
regulated under this part, except during 
the months of January through August 
If such plant retains automatic pooling 
status under this part: and 

8. Section 1106.70(c) Is revised to read 
as follows: 

§ 1106.70 (Computation of thr nrt pool 
obligation of curb pool hamllrr. 

• • • • • 

(c) Add the amounts computed under 
subparagraphs < 1) and (2) of this para¬ 
graph: 

(1) Multiply the difference between 
the appropriate Class n milk price for 
the preceding month and the appropriate 
Class I milk price for the current month 
by the hundredweight of skim milk and 
butterfat subtracted from Class I milk 
pursuant to i 1106.46(a) (5) and the cor¬ 
responding step of $ 1106.46(b) for the 
current month: and 

(2) Multiply the difference between 
the appropriate Class I milk price for the 
preceding month and the appropriate 
Class I milk price for the current month 
by the hundredweight of skim milk and 
butterfat subtracted from Class I milk 
pursuant to $ 1106 46(a>(2-a> and the 
corresponding step of 1 1106.46(b>. If 
the Class I milk price for the current 
month is less than the Class I milk price 
for the preceding month, the result shall 
be a minus amount: 

• • • • • * 

Amendvients with respect to the adop¬ 
tion of a "base-excess” plan . 9. A new 
§ 1106.19 is added to read as follows: 

§ 1106.19 Ru»r milk and e\cw« milk. 

<a> “Base milk" means milk received 
at a pool plant (s) from a producer dur¬ 
ing any of the months of the base-op¬ 
erating period which is not in excess of 
such producer’s daily base computed pur¬ 
suant to S 1106.67 multiplied by the num¬ 
ber of days’ production of such producer 
delivered in such month. 

(b) 'Excess milk" means milk re¬ 
ceived at a pool plant(s) from a producer 
during any of the months of the base- 


operating period which is In excess of 
the base milk of such producer for such 
months, and shall include all milk re¬ 
ceived during such months from a pro¬ 
ducer for whom no dally base can be 
computed pursuant to f 1106 67. 

10. Section 1106.30(a) is revised to 
read as follows: 

§ 1106.30 Report* of receipts and ulili- 
ration. 

• • • » • 

<a> The quantities of skim milk and 
butterfat contained in milk received from 
producers, and for each month of the 
base-operating period the aggregate 
quantities of base milk and excess milk; 
• • • • • 

11. Section 1106.31(a) is revised to 
read as follows: 

§ 1106.31 Report* of payment* to pro¬ 
ducer*. 

• • • (a) The total pounds of milk 
received from each producer and cooper¬ 
ative association, the total pounds of 
butterfat contained in such milk, the 
number of days' production which was 
received from each producer and. for 
each month of the base-ope rating period, 
such producer's deliveries of base milk 
and excess milk: • • • 

12. A new subhead and five new sec¬ 
tions are added as follows: 

Determination or Bases 

§ 1106.65 Ila«c-opcrating period. 

The base-operating period shall be the 
months of April through June of each 
year beginning with 1967. 

§ 1106.66 Ha*e-forming period. 

The base-forming period shall be the 
months of September through December 
immediately preceding the base-operat¬ 
ing period. 

§ 1106.67 Drtrrminntion of daily I>.i*c. 

Subject to the rules set forth In 
$ 1106.68. the daily base of each producer 
shall be calculated by the market admin¬ 
istrator as follows: 

(a) Divide the total pounds of milk 
received by all handlers at pool plants 
from such producer during the base- 
forming period by the number of days' 
production delivered by such producer 
during such period or by 90. whichever is 
more; and 

<b> In the case of a producer for whose 
account milk is received at a plant (s) 
pursuant to 6 1106.68(a) (2) or (3) or 
any combination of such receipts at 
plants pursuant to i 110G.68(a) (1). (2). 
or <3), a daily base shall be calculated 
as if all such receipts had been received 
at a pool plant during the base-forming 
period and in the same manner as pro¬ 
vided In paragraph (a) of this section. 
§ 1106.68 Bum* nilrm 

The following rules shall apply in con¬ 
nection with the establishment of bases: 

(a) A base shall be assigned to the 
producer for whose account milk is re¬ 
ceived during the base-forming period 
at: 

(1) A pool plant; 

(2) A plant that did not qualify as a 
pool plant during each or any month of 
the base-forming period but which quali- 
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Acs as a pool plant during any of the 
months of the base-operating period; 
and 

<3) An other order plant, if such per¬ 
son subsequently becomes a producer 
under this part; and 

<b) Subject to subparagraphs (1) and 
(2) of this paragraph, an entire base 
may be transferred from a person hold¬ 
ing such base to any other person. The 
transfer shall be effective for use the first 
day of the next succeeding base-operat¬ 
ing month following the receipt by the 
market administrator of an application 
for such transfer. The application shall 
be on a form approved by the market 
administrator and shall be signed by the 
base-holder or his heirs and by the per¬ 
son to whom such base is to be trans¬ 
ferred: 

(1) If a base is held Jointly, the entire 
base shall be transferable only upon 
receipt of such application signed by all 
joint holders or their heirs; and 

(2) If a base is transferred to a pro¬ 
ducer already holding a base which was 
cither earned by him or transferred to 
him. a new base shall be computed in the 
manner described in $ 1106.67 except 
that for the purpose of this computation 
the producer milk delivered on the re¬ 
spective number of days* production dur¬ 
ing the base-forming period by each of 
the persons in whose name such bases 
were earned shall be considered to have 
been delivered on the same respective 
days by the producer for whom the new 
base is being computed. 

§ 1106.69 Announcement of rMaLliihrd 
bases* 

On or before March 25 of each year, 
the market administrator shall notify/ 
each producer and the handler receiv¬ 
ing milk from such producer of the daily 
base established by the producer. 

13. Section 1106.72 is revised to read 
as follows: 

g 1106.72 Computation of weighted 
average and uniform prire*. 

For each month, the market adminis¬ 
trator shall make the following com¬ 
putations: 

(a) Divide the aggregate value com¬ 
puted pursuant to £ 1106.71 by the sum 
of the following for all handlers included 
in these computations: 

(1) The total hundredweight of pro¬ 
ducer milk; and 

(2) The total hundredweight for 
which a value is computed pursuant to 
£ 1106.70(e); and 

<b) Subtract not less than 4 cents nor 
more than 5 cents per hundredweight. 
The result shall be known as the 
•'weighted average price” and also shall 
be the uniform price per hundredweight 
for milk of 3.5 percent butterfat content 
received from producers for all months 
except those of the base-operating 
period. 

14. A new f 1106.73 is added to read as 
follows: 

§ 1106.73 Computation of uniform ba«r 
and exccu price*. 

For each of the months in the base- 
operating period, the market adminis¬ 
trator shall compute uniform prices per 


hundredweight for base milk and for 
excess milk, each of 3.5 percent butter- 
fat content as follows: 

(a) Compute the total value of excess 
milk for all handlers who submit reports 
pursuant to £ 1106.30 and who have 
made the payments pursuant to fit 1106.- 
80 and 1106.84 for the preceding month 
as follows: 

(1) Multiply the hundredweight of 
such milk not in excess of the total quan¬ 
tity of producer milk assigned to Class n 
milk in the pool plants of such handlers 
by the Class n price; 

(2) Multiply any additional hundred¬ 
weight of excess milk not included in 
subparagraph (1) of this paragraph by 
the Class I milk price: and 

(3> Add together the resulting 
amounts; 

<b) Divide the total value of excess 
milk obtained in paragraph (a) of this 
section by the total hundredweight of 
such milk and adjust to the nearest cent. 
The resulting figure shall be the uniform 
price for excess milk of 3.5 percent but¬ 
terfat received from producers; 

<c> Subtract from the amount result¬ 
ing from the computation pursuant to 
$ 1106.71 an amount computed by multi¬ 
plying the hundredweight of milk speci¬ 
fied in i 1106.72(a)(2) by the weighted 
average price, then subtract the total 
value of excess milk obtained In para¬ 
graph (a) of this section and adjust by 
any amount involved in rounding the 
uniform price for excess milk to the near¬ 
est cent; 

<d> Divide the amount obtained in 
paragraph (c) of tills section by the total 
hundredweight of base milk included in 
these computations; and 

<e> Subtract not less than 4 cents nor 
more than 5 cents from the amount 
computed pursuant to paragraph (d) of 
this section. The resulting figure shall 
be the uniform price for base milk of 
3.5 percent butterfat received from 
producers. 

15. Section 1106.81 Is revised to read 
as follows: 

§ 1106.81 ljornlion cliffrrenlinl® lo pro¬ 
ducer* and on nonpool milk* 

(a) The applicable uniform and uni¬ 
form base prices for each month for pro¬ 
ducer milk received at a pool plant shall 
be reduced according to the location of 
the pool plant, at the rates set forth In 
| 1106.53; and 

< b) For purposes of computations pur¬ 
suant to |* 1106.84 and 1106.85 the 
weighted average price shall be adjusted 
at the rates set forth In f 1106.53, appli¬ 
cable at the location of the nonpool plant 
from which the milk was received. 

16. Section 1106.84(b)(2) is revised to 
read as follows; 

g 1106.81 Payment* lo the produrcr- 
*et I lenient fund. 


(b) • • * 

<2> The value at the weighted average 
price(8) applicable at the location of the 
piont(s) from which received (not to be 
less than the value at the Class II price 
applicable to milk used in the manufac¬ 
ture of American cheese, butter, and 


nonfat dry milk) with respect to other 
source milk for which a value is com¬ 
puted pursuant to £ 1106.70(e). 

Signed at Washington. D.C., on De¬ 
cember 20. 1965. 

Clarence H. Girard, 

Deputy Administrator . 

Regulatory Programs. 

| P_R. Doc 65 13712; Filed. Dec. 22. 1965; 

8:47 a m.| 

SMALL BUSINESS 
ADMINISTRATION 

[ 13 CFR Part 107 ] 

SMALL BUSINESS INVESTMENT 
COMPANIES 

Notice of Proposed Rule Making 

Notice Is hereby given that pursuant to 
authority contained in section 308 of the 
Small Business Investment Act of 1958. 
Public Law 85-699. 72 Stat. 694. as 
amended, it is proposed to amend, as set 
forth below. Part 107 of Subchaptcr B. 
Chapter I. of Title 13 of the Code of 
Federal Regulations, as revised in 29 F.R. 
16946-16981, and amended in 30 F.R. 534. 
1187. 2652. 2653, 2654. 3635. 3856. 7597. 
7651, 8775. 8900. 11960. 13005. 14095. and 
14850, by amending $ 107.802. Prior to 
final adoption of such amendment, con¬ 
sideration will be given to any comments 
or suggestions pertaining thereto which 
are submitted In writing, In triplicate, to 
the Investment Division. Small Business 
Administration, Washington, D.C., 20416. 
within a period of thirty (30) days of 
the date of this notice In the Federal 
Register. 

Information. Existing provisions of 
£ 107.802 require, among other things, 
the submission of financial reports of 
Licensees to SBA at regular intervals, 
and the submission of such other reports 
at such times and in such form as SBA 
shall require. 

SBA has now determined that it is nec¬ 
essary to obtain information on small 
business concerns financed by Licensees 
This will assist it in evaluating the prog¬ 
ress of the SBIC industry in accomplish¬ 
ing the objectives of the Act. As set 
forth below, it Is proposed that Licensees 
shall submit the required data, annually, 
on SBA Form 684. Program Evaluation 
Report The Report and accompanying 
Instructions for Its preparation are pub¬ 
lished herewith along with the proposed 
amendment of £ 107.802. 

1. It Is proposed to amend the Regula¬ 
tions Governing Small Business Invest¬ 
ment Companies by adding a new para¬ 
graph (h-1) to £ 107.802. which would 
read as follows; 

§ 107.802 Record* ami rrporl®. 

• • • • • 

(h-1) Program Evaluation Reports 
The Program Evaluation Report, 8BA 
Form 684. shall be prepared by each Li¬ 
censee as of the last day of every calen¬ 
dar year, to reflect all transactions in¬ 
volving such Licensee's debt or equity 
financing of small business concerns, 
which were outstanding at any time dur- 
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lng *uch calendar year: Provided . how¬ 
ever, That the Initial report aa of De¬ 
cember 31, 1965, shall reflect only financ¬ 
ings of small business concerns which 
are outstanding as of December 31. 1965. 
The report shall be prepared in accord¬ 
ance with the accompanying instructions 

<J\\ >’arm<*4 


thereto, and shall be filed with 8RA on or 
before March 31 of the ensuing year. 

2. SBA Form 684. Program Evaluation 
Report, together with accompanying In¬ 
structions for the preparation of such 
Report, are also published herewith. 


lK*rau<mo»s rot Putaution or tub Peo- 

gaajc Evaluation Repost. SBA Foam 684 

Section 107 802(1) of ths Regulation* gov¬ 
erning small business investment companies 
Includes a provision requiring each License* 
to submit a Program Evaluation Report. SBA 
Fbrm 684. aa o t December 31 of each year. 
The report la required to be submitted to 
the Small Business Administration on or 
before March 81 of the following year. 

Each ruch report a* of December 81, 1063. 
will reflect all licensee financing* of small 
business concern* which are outstanding at 
December 31. 1966. 

Separate entries on lines 1 through 16 are 
required for each financing. For example, 
two or more loan* to the same small business 
concern should be entered In separate col¬ 
umns. Multiple disbursement* to a small 
business concern under a single financing 
instrument are to be treated as a single 
financing, and only one entry should be mado 
to include all such disbursements to the small 
business concern. 

If the licensee reports more than one fi¬ 
nancing of the same small business concern, 
it should complete lines 3 through 6, &hd 17 
through 37 for the first such financing only, 
and leave these lines blank In the columns 
used to report other financings of the same 
small business concern. 

It Is expected that future reports will re¬ 
quire entries comparable to those on lines 3 
through 12 and lines 14 through 26 for 
financings previously reported only when 
there has been a change In the financing or 
In the small business concern which requires 
a revision of previous entries. 

Instructions covering each Une of the re¬ 
port are aa follows: 

A. Entries to be made on each page of the 
report: 

1. Page number, and total number of pages 
in the report. (Examples: pegs 1 of 4 pages 
or page 3 of 8 pages.) 

2. SBIC license number. 

3. Employer Identification number. Enter 
the number assigned to the Licensee by the 
UJ8. Treasury Department. If the licensee 
does not have an employer Identification 
number. It should obtain one by submitting 
an Application for Employer Identification 
Number. Form SS-4. to the UJB. Director of 
Internal Revenue with whom the licensee's 
Federal tax and employee withholding re¬ 
turns are filed. 

4 Name of licensee. 

6. City, county, and State. In which Li¬ 
censee's principal office Is located, and ZIP 
code for licensee's principal office. 

B. Entries to be made for each financing 
outstanding at Doccmber 31. 1966. (Note 
Multiple disbursements on a single financing 
Instrument should be combined and treated 
as a single financing on this report.) 

Item No. 

1. Employer identification number of the 

small business concern financed. The 
small business concern should have an 
employer Identification number or 
should obtain one by filing Form 8S 4 
with the U.8. Director of Internal 
Revenue with whom its Federal tax and 
employee withholding returns are filed. 

2. Nome o/ mall business concern financed. 
S. Address. Enter the address of small busi¬ 
ness concern financed. Including city, 
county, and state In which the con¬ 
cern's principal business office Is 
located. 

4. Date business established. Enter the 

month and year that the small business 
concern commenced business In its 
present form. 

5. Form of business. Show whether the 

financed concern Is a corporation, 
partnership, proprietorship, etc. 


Cii-66) 


Small 8 chives* Aomwwtbatioe 

Wasuihotow, D.C. 3Ml« 
raoGAAM kvaj.ua non eeto&t 


Approved by Bureau at Budget 
No. 


I* Agee . 


of Papts . 



7. Type of 

No_ 

t 1'ut-call features (yes or oo), 
t Interest rat* 

10. Initial dtabcu _ 

u. MilsrtiyiopiM.|._ 

U. Total funds di»bur«*l__ 

U. Unpaid balance at Dor. M # 

M. Usa of proceeds (code)_ 

14. Secured (vne or no)_ 

14 Status of Anaoetag (cods).. 



CUXaSMT INTOOMATIOS 


-7, Vises! year ended to 1964 (dale)_ 
•*- Number of employee* 

■~*W. Grots rvvrnue lor tlw year 
*>. 1’rofit or (loss) tor the year. 

31. Assets: 

Currant,... 

Total.—.__ 

«. Liabilities: 

Current... 

Total_:_ 

». Net worth (deficit). 

>t. Inventories ___ 

3.V Receivables.. 

W. || ltirf _ i M1 — 

IMffTOWUVI 

Short-term. 

I ami f . Una „ 

37. SBC disco: 


(oode). 


VEanrjCATtow 


The information oontalnod above Is certified to be complete and correct to tbs best of my knowledge and 

U*!*.——... Signature—- --- 

Title___ 


No. 247-23 


FEDERAL REGISTER, VOL 30. NO. 247—THURSDAY, DECEMBER 23, 196S 
































































































16018 


PROPOSED RULE MAKING 


6. Type ( SIC 4-Digit Code). Enter the 4- 

dlglt Standard Industrial Classification 
Code of the principal industry In which 
the small business concern U engaged. 
Determine the proper code by reference 
to the Standard Induatrlal Classifica¬ 
tion Manual, Issued by the Executive 
Office of the President. Bureau of the 
Budget. 

7. Type of Interfmenf on d financing num¬ 

ber. Type* of investment include 
loans, debt security, capital atock, and 
stock rights (including warrants or 
options). If the licensee has hod more 
than one financing of the same type 
outstanding with the some small busi¬ 
ness concern. Items 1 through 16 should 
be completed far each of these financ¬ 
ings in separate columns of the form. 
Each such similar financing should be 
assigned a financing number for pur¬ 
poses of Identification, and this financ¬ 
ing number should be shown on future 
reports relating to the same financing. 
Typical entries on this line would be: 
Loan-1, loan-2, debt security, etc. (If 
there hAS been only one financing of a 
given type for the small business con¬ 
cern. no financing number need be 
assigned.) 

8. Put and call features (yea or no). Indi¬ 

cate whether or not the financing 
agreement includes put and call fea¬ 
tures os described in section 107.604 of 
the regulations by entering “yes" or 
"no,** as applicable. 

0. Interest rate. Enter the stated Interest 
rate for each loan or debt security In¬ 
vestment. as shown on the financing 
instrument. Enter “N/A" (not appli¬ 
cable) for Investments in capital stock 
and stock rights. 

10. Enter the date of the first disbursement 

applicable to the specific financing 
made to tbe small business concern, 

11. Maturity (montftj). Enter the number 

of months from the initial disburse¬ 
ment date to maturity for each loan or 
debt security financing. Enter "N/A" 
for Investments in capital stock and 
stock rights. 

12. Total funds disbursed. Show the total 

funds disbursed to the small business 
concern applicable to each specific 
financing. If multiple disbursements 
have been made under a single financ¬ 
ing agreement, show the total amount 
of such disbursements as a single 
amount. 

13. Unpaid balance at December 31, 1965. 

Enter the principal amount of the un¬ 
paid balance of the loan ar debt se¬ 
curity financing or the cost of the 
capital stock or stock rights Invest¬ 
ment. as of December 31. 1965. 

14. Use of proceeds (code). Enter the code 

number Indicating which of the follow¬ 
ing was the primary purpose of the 
small buaines concern In obtaining the 
financing (enter only one code number 
for each financing): 

(a) Operating capital (Code No. 1). 
<b) Plant modernization (Code No. 2). 

(c) Acquisition of all or part of an 

existing business (Code No. 3). 

(d) Consolidation of obligations, debt 

refunding, etc. (Code No. 4). 

(e) New building or plant construc¬ 

tion (Code No. 5). 

(f) Acquisition of machinery wad 

equipment (Code No. 6). 

(g) Land acquisition (Code No. 7). 

(h) Other (Code No. 8). 

If the proceeds were used primarily to im¬ 
prove the financed concern's marketing ac¬ 
tivities, enter the appropriate code number, 
followed by the letter "M. w If proceeds were 


used primarily for research and development 
activities, enter the appropriate code number 
followed by tbe letter "R." If neither mar¬ 
keting nor research and development was the 
primary overall purpose, enter only the ap¬ 
propriate code number, with no following 
letter. 

15. Secured [yes or no). Indicate by the 

word “yes" or “no" whether the financ¬ 
ing Is fully secured by collateral or 
guaranty. 

16. Status of financing (code). Enter the 

appropriate code number to indicate 
the current status of the financing: 

(a) Good—repayment or other invest¬ 

ment recovery of the full 
amount of principal and Interest 
or cost of other Investment ap¬ 
pears to be reasonably assured 
(Code No. 1). 

(b) Fair—repayment or other Invest¬ 

ment recovery of the full 
amount of principal and Inter¬ 
est or cost of other Investment 
Is possible, but not assured 
pending Improvement in the 
performance of the small busi¬ 
ness concern financed (Code No. 
2 ). 

(c) Poor—repayment or other invest¬ 

ment recovery Is in jeopardy and 
some loss Is probable (Code No. 
3 ). 

(d) The financing has been paid off In 

full by the financed small busi¬ 
ness concern or has been dis¬ 
posed of otherwise at cost or at 
a profit to the licensee (Code 
No. 4). 

(e) Financing lias been liquidated 

through sale, partial repayment 
and writeoff, or foreclosure and 
Licensee has either absorbed a 
loss on the financing or may 
absorb a loss In the future when 
collateral Is liquidated (Code No. 
6 ). 

(f) The financing Instrument was ex¬ 

changed for another financing 
Instrument of the same small 
business concern, prior to the 
reporting date (Code No. 6). 
Not*: The new financing in¬ 
strument should be reflected 
in entries In another column of 
the some report. 

(g) The financing Instrument was ex¬ 

changed through merger, etc., 
for a financing Instrument of 
n different business concern, 
prior to the report date (Code 
No. 7). Not*: The new financ¬ 
ing Instrument, if considered 
to be financing of an eligible 
small business concern, should 
be reflected in entries in another 
column of the same report. 

O. Entries to be made for each small 
business concern financed: Nor*: Complete 
Items 17 through 37 only once for each small 
business concern financed: leave these items 
blank in the columns used to describe other 
financings of the same small business con¬ 
cern. 

Item No. 

17 and 27. Fiscal year ended immediately 
prior to financing (date) and fiscal 
year ended in 1965 (date). Enter the 
date of the cloee of tbe financed con¬ 
cern's latest fiscal year which ended 
prior to the Initial date of disburse¬ 
ment of funds related to the financing 
(Item 17) and tbe date of the close 
of the financed concern's fiscal year 
which ended In 1965 (Item 27). 


18 and 28. Number of employees Enter the 

financed small business concern i 
number of employees at the close of 
the fiscal years ended on the dates 
shown In Items 17 and 27. respectively. 

19 and 29. Gross revenue for the year. En¬ 

ter tbe amount of total sales or other 
gross revenues of the financed omul! 
business concern for the fiscal yean 
ended on the dates shown In Items 17 
and 27. respectively. 

20 and 30. Profit or (loss) for the year. En¬ 

ter the amounts of net profit or (lossi. 
before taxes, of the financed small 
business concern for the fiscal yean 
ended on the dates shown In Items 17 
27. and respectively. In determining 
profit or (loss) for the year, exclude 
any tax loss carryovers from previous 
years 

21 and 31. Assets: Current. Enter the total 

amounts of all assets held by tbe fi¬ 
nanced small business concern on the 
dates shown in Items 17 and 27, respec¬ 
tively, which could be expected under 
normal circumstances to be realized in 
cash or its equivalent within a period 
of 1 year from such dates. 

21 and 31. Assets: Total. Enter the total 

amounts of all assets including cur¬ 
rent assets, but net of valuation re¬ 
serves, beld by the financed small busi¬ 
ness concern as of the dates shown tn 
Items 17 and 27, respectively. 

22 and 32. Liabilities: Current. Enter the 

total amounts of all liabilities of the fi¬ 
nanced small business concern as of 
the date shown in Items 17 and 27. re¬ 
spectively. which were due and payable 
within 1 year of such dates. 

22 and 32. Liabilities: Total. Enter the 

total amounts of all liabilities. Includ¬ 
ing current liabilities, of the financed 
small business concern as of the dates 
shown in Items 17 and 27. respectively. 

23 and 33. Net worth (deficit). Enter the 

amount of the net worth or (deficit) 
of the financed small business concern 
ns of the dates shown in Items 17 and 
27, respectively. 

24 and 34. Inventories. Enter the total 

amount of the inventories of tho fi¬ 
nanced small business concern as of the 
dates shown In Items 17 and 27, re¬ 
spectively This entry should Include 
raw materials and supplies, goods In 
process of manufacture, finished prod¬ 
ucts and merchandise on hand, and 
other tangible goods that ore sold In 
the normal course of operations. 

25 and 35. Receivables. Enter the total 

amount of the receivables of the 
financed small business concern as of 
the dates shown In Items 17 and 27, 
respectively. These receivables should 
tncludo all undo receivables such as 
trade acceptances, notes receivable, and 
accounts receivable arising from the 
sale of goods or services. 

26 and 36. Borrowings: Short-term Enter 

the amount of the portion of the 
financed small business concern's out¬ 
standing borrowings which were due 
within 1 year from the dates shown in 
Items 17 and 27. respectively. This 
entry should cover fund borrowings of 
all types, such as bonk loons, mort¬ 
gages, and amounts borrowed from 
8BICS.. etc. 

28 and 36. Borrowings: Long-term. Enter 
the amount of the portion of the 
financed small business concern’s out¬ 
standing borrowings which were due 
after 1 year from the dates shown in 
Items 17 and 27. respectively. This 
entry should cover fund borrowings of 
all types, such as bonk loons, mort- 
murcs and amounts borrowed from 
SBICa, etc. 
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37. SBC discontinuance* <codo. If the 
financed small business concern has 
discontinued business during the pe¬ 
riod covered by the report, enter the 
code number designating the reason 
tor its discontinuance. If the concern 
has not discontinued business, enter 
**N/A M (not applicable). Enter only 
ono code, or "N/A."’ for each financing. 
Discontinuance codes are: 

(a) Insolvency and/or bankruptcy 

(Code No. 1). 

(b) Merger with, or sale to. another 

business concern (code No. 2). 
(e) Voluntary liquidation, for reasons 
such as retirement of the con¬ 
cern’s principal (Code No. 3). 

(d) Involuntary liquidation, for rea¬ 

sons other than insolvency, such 
os fire, death of a principal, con¬ 
demnation of business locution 
(Code No. 4). 

(e) Other causes (Code No. 6). 

D. Verification. 

1. The chief financial officer of the Licens¬ 
ee should sign the verification section on 
the last page of the report. The date on 
which the report ia signed and the Utle of 
signer should be entered In the spaces 
provided. 

Dated: December 20.1965. 

Ross D. Davis, 

Executive Adjninistrator. 

[FJSt. Doe. 13726; Piled. Dec. 23. 1966; 
8:46 am] 
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Notices 


DEPARTMENT OF THE INTERIOR 

Bureau of Land Management 
CALIFORNIA 

Notice of Filing of Protraction 
Diagram; Correction 

December 14,1965. 

FJL Doc. 65-12894, appearing at page 
14936 of the Issue of Thursday. Decem¬ 
ber 2. 1965, should read as follows: 

Notice Is hereby given that effective 
January 25. 1966, the following protrac¬ 
tion diagram, approved June 18, 1965, Is 
officially filed of record In the Sacra¬ 
mento, Calif.. Land Office. In accord¬ 
ance with Title 43. Code of Federal Reg¬ 
ulations, this protraction will become 
the basic record for describing the land 
for all authorized purposes at and after 
10 am, of the above effective date. Until 
tills date and time, the diagram has been 
placed in the open files and is available 
to the public for information only. 

Califobnia Protraction Diagram 

HUMBOLDT MERIDIAN 

T. 3 8., R. I w. 

S«c. 21, excluding NW %; 

Sees 22 and 23: 

8ec. 24. excluding NE 1 *: 

Seen. 25, 26 and 27, 

Sec. 28. excluding SW»4; 

Sec. 33. excluding NW*4; 

8eC8.34.36 and 36. 

John E. Cmjtk, 

Chief, 

Branch of Title and Records . 

(Fit. Doc. 65-13681; Piled. Dec. 22. 1965; 

8:45 Rjn | 


f Oregon 016850 (Wash.) ] 

WASHINGTON 

Notice of Proposed Withdrawal and 
Reservation of Land 

December 9.1965. 

The Corps of Engineers. U.8. Depart¬ 
ment of the Army, has filed an applica¬ 
tion. Serial Number Oregon 016850 
<Wash.). for the withdrawal of the lands 
described below, from all forms of appro¬ 
priation under the public land laws, in¬ 
cluding the mining laws (Chap. 2. 30 
U.S.C.) and mineral leasing laws. 

The applicant desires to use the land 
for project planning and the construction 
of a dam to provide power, flood control, 
and navigation facilities on the Snake 
River and for other purposes in connec¬ 
tion with the Little Goose Lock and Dam 
Project. 

For a period of 30 days from the date 
of publication of this notice, all persons 
who wish to submit comments, sugges¬ 
tions, or objections in connection with 
the proposed withdrawal may present 


their views in writing to the undersigned 
officer of the Bureau of Land Manage¬ 
ment. Department of the Interior. 710 
Northeast Holladay, Portland, Oreg.. 
97232. 

The authorized officer of the Bureau 
of Land Management will undertake 
such investigations as are necessary to 
determine the existing and potential de¬ 
mand for the lands and their resources. 
He will also undertake negotiations with 
the applicant agency with the view of 
adjusting the application to reduce the 
area to the minimum essential to meet 
the applicant's needs, to provide for the 
maximum concurrent utilization of the 
lands for purposes more essential than 
the applicant's, and to reach agreement 
on the concurrent management of the 
lands and their resources. 

He will also prepare a report for con¬ 
sideration by the Secretary of the In¬ 
terior who will determine whether or not 
the lands will be withdrawn as requested 
by the Corps of Engineers. 

The determination of the Secretary 
on the application will be published in 
the Federal Register. A separate notice 
will be sent to each interested party of 
record. 

If circumstances warrant it, a public 
hearing will be held at a convenient time 
and place which will be announced. 

The lands involved in the application 
arc: 

Washington 

WILLAMETTE MERIDIAN 

T. 13 N , R. 38 E.. 

See. 24. lots 1. 2. and 8ttSViN!4BWtt con¬ 
taining 83.15 acres: 

Unsurveyed island (little Goose Island) 
lying opposite secs. 25 and 26 containing 
12 90 acres. 

T 13 N R 39 B 

Unaurveyed Island (Goose Island) lying 
opposite secs. 27 aud 28 containing 30.30 
acre*; 

Unsurveyed island lytng opposite sec. 27 
containing 5.80 acres; 

See. 28. NB*4NE*4 containing 0.31 of on 

acre. 

T. 13 N.. R. 40 E., 

Unaurveyed island lying opposite sec. 7 
containing 3.85 acres. 

T. 14 N., R. 40 E„ 

Unsurveyed Island (Willow Island) lying 
opposite secs. 23 and 24 containing 14.12 
acres. 

T. 14N..R.41B. 

Unsurveyed Island lying opposite sec. 17 
containing 17.45 acres; 

Sec. 26. lot 2 containing 22.50 acres. 

T. 14 N , R. 42 E.. 

Unsurveyed Island lying opposite sec. 22 
containing 5.06 acres; 

Unsurveyed Island (Pine Tree Island) ly¬ 
ing opposite secs. 22 and 23 containing 
32 80 acres; 

Unsurveyed Islands lying opposite sec. 23 
containing 0.75 and 8.26 acres; 

Unsurveyed island (Atwoods Island) lying 
opposite sec. 30 containing 2.30 acres; 

Unsurveyed Island lying opposite sec. 13 
containing 20.10 acres. 


T. 14N..R. 43 B, 

Unsurveyed Island lying opposite secs. 18 
and 10 containing 12.63 acres; 

Sec. 32. lots 3, containing 39.95 acres, and 
6. containing 7.20 acres; 

Unsurveyed island lying opposite sec, 32 
containing 6 94 acres: 

Unsurveyed island lytng opposite secs. 32 
and 33. containing 18 88 acres; 

Unaurveyed Island lying opposite sec. 33 
containing 8.72 acres. 


The areas described aggregate 353.96 
acres. 

D. B. Leightner, 
Acting Land Office Manager . 

[F.R. Doc. 65 13682; Filed. Dec. 22. 1965; 
8:45 a m | 


(Utah 0147522| 

UTAH 

Notice of Proposed Withdrawal and 
Reservation of Lands 

November 29,1965. 

The Forest Service. U.S. Department 
of Agriculture has filed application for 
the withdrawal of the lands described 
below from all forms of appropriation 
and entry under the public land laws In¬ 
cluding the mining laws but not the 
mineral leasing law r s, subject to existing 
valid rights. 

The applicant desires the land as an 
addition to the Wasatch Fire Control 
Center In Salt Lnkc City, Utah. 

For a period of 30 days from the date 
of publication of this notice, all persons 
who wish to submit comment's, sugges¬ 
tions, or objections in connection with 
the proposed withdrawal may present 
their views in writing to the undersigned 
officer of the Bureau of Land Manage¬ 
ment, Department of the Interior, Post 
Office Box 11505, Salt Lake City. Utah, 
84111. 

If circumstances warrant, a public 
hearing will be held at a convenient time 
and place, which will be announced. 

The determination of the Secretary 
on the application will be published In 
the Federal Register. A separate notice 
will be sent to each interested party of 
record. .. . 

TTie tract Involved In the application 
Is 300 feet long by 230 feet wide and Is 
described by metes and bounds as fol¬ 
lows; 

Beginning at a point which bear* aouth 
42*15'30" east, 9160.378 foot, and aouth 89*- 
59*50*' west, 3974.283 feet from the northwest 
comer of Section 4, T. 1 8., R. 1 E-, 8LM; Mild 
point of beginning being also north 89'59 - 
50". east 700 feet from a US. Military Monu¬ 
ment No. 3. a conical monument with a 2Vi* 
lnch brass dlac set In the top aa shown on a 
map entitled "Survey of Western Boundary 
of UJB. Military Reservation. Fort Douglas. 
Utah," and which la on file In the Post En¬ 
gineer^ Office. Fort Douglas. Utah; thence 
running from sold point north 00'03'01" 
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west. 1100 fret nnd then north «r59‘50" 
east. 400 feet to the true point of beginning. 

Thence north 89*59'50" coat. 230 feet; 
•.henoe south 00"2*or* east, 300 feet; thence 
south 89*59 50" west. 230 feet; thence north 
00*02 01" went. 300 feet to the point of be¬ 
coming. containing 1 584 acres. 

R. D. Nielson, 
State Director. 

\TR Doc. 05-13689; Piled, Dec. 22, 1005; 
8:46 am. | 


| Sacramento 0800211 

CALIFORNIA 

Notice of Proposed Withdrawal and 

Reservation of Lands, and Partial 

Termination Thereof 

December 15,1965. 

The Forest Service. UJ3. Department 
of Agriculture, has filed an application. 
Serial Number Sacramento 080021. for 
the withdrawal of the lands described 
below, from prospecting, location, entry 
and purchase under the general mining 
laws, subject to existing valid claims. 

The applicant desires the lands for 
roadside scenic area zone purposes. 

For a period of 30 days from the date 
of publication of this notice, all persons 
who wish to submit comments, sugges¬ 
tions, or objections in connection with 
the proposed withdrawal may present 
thdr views in writing to the undersigned 
officer of the Bureau of Land Manage¬ 
ment, U.8. Department of the Interior. 
Room 4201, UB. Courthouse and Fed¬ 
eral Building, Sacramento. Calif,, 95814. 

The Department’s regulations (43 
CFR 2311.1-3(c)). provide that the au¬ 
thorized officer of the Bureau of Land 
Management will undertake such In¬ 
vestigations as are necessary to deter¬ 
mine the existing and potential demand 
for the lands and their resources. He 
will also undertake negotiations with 
the applicant agency with the view of 
adjusting the application to reduce the 
area to the minimum essential to meet 
the applicant’s needs, to provide for the 
maximum concurrent utilization of the 
lands for purposes other than the appli¬ 
cant’s, and to reach agreement on the 
concurrent management of the lands and 
their resources. 

The authorized officer will also pre¬ 
pare a report for consideration by the 
Secretary of the Interior who will de¬ 
termine whether or not the lands will be 
withdrawn as requested by the appli¬ 
cant agency. 

The determination of the Secretary on 
the application will be published in the 
Federal Register. A separate notice will 
be sent to each interested party of record. 

If circumstances warrant, a public 
hearing will be held at a convenient time 
and place, which will be announced. 

The lands Involved in the application 
are: 

Mount Diablo Meridian 
B tEULA national forest 
Roadside Zone along the Yosemite Highway, 
California State Highway 41 

A strip of Und 200 feet on each side of tbe 
centerline of the Yoeemlte Highway through 
Uit following legal subdivisions: 


T.5 8 ..R. 21E. 

Sec. 13, Lots 6. nnd 7; 

Sec. 35. 8WV4SWV 
T. 6 8 .. R. 21 B. 

Sec. 2. Lot4. and SZ\^trW%; 

Sec. 3. Lot 1; 

Sec !3,SVfeSWVi; 

Sec. 23. E^SBV«. 

Roadside Zone along the Forest Highway 
No, 74 

A strip of land 200 feet on each side of the 
centerline of the Forest Highway 74 through 
the following legal subdivisions: 

T. 7 8 ., R. 22 B. 

8 ec. 5. Lot 9; 

Sec. 8 . NWf 4 NEti; 

Sec 9. S^SEUNW^. NEV«SW* 4 . NW^ 
8 E%. E^ 8 W* 48 E%. W^SK« 48 Bi 4 . and 
SEUSE^SEV 4 , 

Sec. 10. SWVi 8 WV 4 8 Wtt: 

Sec 14. WV4W^. 8 ^ 8 EV 48 W%. and 

bw»48wi 4 sb*4; 

8 ec. 15. St4NE>*NEK. SE&NEVi. WS 
NW«4, and SE»4NWy*; 

Sec. 18. NK*4NE%; 

Sec 23. 8 HNE >/ 4 and E^SE^; 

Sec. 24. SWVsNWViSWV; and W^SWV* 
8 W»>i: 

Sec. 25, NWV 4 NW *4 and Bl^BW^; 

Sec. 38. WfcEft and NEy 4 NE* 4 NWVs. 

T 8 8 R 22 E 

Sec. 1. Lot 2, and E^SW^NBt;. 

T. 8 S.. R. 23 E. 

Sec. 6 . Sft of Lot 8 . and Lot 7; 

8 ec. 7. Lot 8 ; 

Sec 18, Lot 2. NEV<SW*4 and WV*SE*4 
SW*. 

Roadside Zone along the Mammoth Road 

A strip of land 200 feet on each side of the 
centerline of the Mammoth Road through 
the following legal subdivisions: 

T. 8 S.. R. 23 E 

Sec.2fi,SHNWv;NEK: 

Sec. 33. E *. 3 N W » 4 SE %; 

Sec. 36. wy^ 8 W* 4 NWy 4 and NW^SW^ 

T 98 . R 23 E 
Sec. 2. Lot 4: 

Sec. 3. SEV^NE 1 , * • 

T. 0 8 ., R. 24 E 

Sec. LLotll.andNSNE^SK^: 

Sec.3,SEViSR^; 

Sec 9. SE» 4 NE , 4 ; 

Sec 10. S’/aNEK. SW*4NW*4. N^SW^. 

andNWi;SEft; 

8 ec. ll.N» 4 NH; 

Sec. 18. 6 E^SEV 4 ; 

Sec. 29, SW *4 NW * 4 ; 

Sec. 30. NE^NEVi and W * 3 W'^SEV*; 

Sec. 31. WHNE»4. W^NEVaSE» 4 . NW»4 
SE *4. and SE *4 SB * 4 . 

T 7 S R 24 E 

Sec.*5. SW>4NW^8WV* and 8E*48W^; 

Sec. 8 . W^NEViNEV;. NW^NEfc, and 
W^EViSE’^; 

Sec. 18. SB^NWfc: 

Sec. 17. NE^NE^; 

Sec. 20, 8 B* 4 ; 

Sec. 21 . N» 4 NE%, SW^NE^. NWV 48 WU, 
and NEV« 8 Ef 4 portly unsurveyed; 

Sec. 33, W^NEt; and NE^SWVi. 

T. 8 S..R. 24 E. 

Sec. 4. Lot 4 and SE> 4 SW)4: 
8ec.9.8W^NWV4; 

8 ec. 17 NE‘ 4 SKV 4 ; 

Sec 19. Lot 4. and SE^SW^; 

Sec. 20. SW^SWt*; 

Sec.21.SE*4NWVi ondNE^SE^. 
T.5S.R.25E. 

Sec 19. E^ 8 E^ and SW^SEfc; 

8 cc. 30. NEV 4 NE* 4 . W‘4NE‘/4, SK^NWU. 
and EVfcSWVfc. 

The areas described above aggregate 
approximately 1800 acres. 

The applicant agency has cancelled Its 
application insofar as it Involved the 


lands described below. Therefore, pur¬ 
suant to the regulations contained in 43 
CFR 2311.1-2(b) such lands will be at 
10:00 a.m„ on January 19. 1966, relieved 
of the segregative effect of the above- 
mentioned application. 

The lands terminated arc: 

Mount Diablo Meridian 

SIERRA NATIONAL FOREST 
Roadside Zone along the Mammoth Road 

A atrip of land 200 feet on each side of the 
centerline of the Mammoth Rood through 
the following legal aubdlvisions: 

T 6 8 .R. 24 E 

Sec. 30. NWftNEfc 
T 7 S R 24 E 

Sec.*29. NV,NE l 4 andSEV 4 NE^. 

Roadside Zone along the Forest Highxcay 
No. 74 

A Atrip of land 200 feet on each side of the 
centerline of the Forest Highway 74 through 
the following legal subdivisions: 

T. 7 S.. R 22 E. 

8cc. 9, NE'iSESi and NE^SE^SE^. 

T 8 8.. R. 23 E. 

Sec. 18. E» 48 E> 4 SWi 4 . 

Roadside Zone along the Yosemite Highway . 
California State Highway 41 

A strip of land 200 feet on each side of the 
centerline of the Yosemlte Highway through 
the following legal subdivisions: 

T.3S„ R.21 E. 

80 c. 24. NW*48W>4. 

The area described above aggregates 
approximated 116 acres. 

R. J. Littkn, 

Chief. Lands Adjudication Section , 
Sacramento Land Office . 

|FR. Doc. 85-13600; Filed. Dec. 22. 1985; 
8:45 am.) 


DEPARTMENT OF AGRICULTURE 

Agricultural Research Service 

(P-P.C. 6411 

BLACK STEM RUST 

Notice of Specifically Approved Es¬ 
tablishments Eligible To Ship Rust- 
Resistant Berberis, Mahoberberis, 
and Mahonia Interstate 

Pursuant to S 301.38-6<a> (2) and (3) 
of the regulations supplemental to the 
black stem rust quarantine (Notice of 
quarantine No. 38. 7 CFR 301.38), under 
sections 8 and 9 of the Plant Quarantine 
Act of 1912, as amended, and section 106 
of the Federal Plant Pest Act (7 UB.C. 
161, 162, 150ee>, notice is hereby given 
that the following nurseries and dealers 
have fulfilled the requirements of the 
said 8 301.38-6(a) (2) and (3) and are 
specifically authorized to ship the rust- 
resistant plants designated in 1 301.38- 
5a In a ccordance with the regulations in 
7 CFR Part 301. Subpart—Black Stem 
Rust: 

Establishment or Dealer, Adders* 
Alabama 

Abbot's Nursery, Route 4. Box 550. Mobile. 
Athens Nursery Company. Box 107, Athens 
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James A. Bateman (Exotica Nursery). Box 
153. Theodor*. 

Briulford's Blue Spring Nursery, Route 2, 
Box 648. Huntsville. 

Byers Nursery Company, Huntsville. 

Chase Nursery Company. Chase. 

Cottage Hill Nursery, 4000 Japonic* Lane, 
Mobile. 

Croasvtllc Nurseries. Box 127, Crossvllle. 

Tom Dodd Nurseries. Inc., Scmmes. 

Eva Nurseries. Post Office Box 65. Eva. 

Flowerwood Nursery, Inc., Route 1, Box 130, 
Mobile. 

Fraser Nurseries, Inc., 630 Montevollo Road 
SW., Birmingham. 

Crimes Nursery, Setnmes. 

Guthrie-Barton Nursery. Inc.. Route 2. Box 
42-A, Tuscaloosa. 

Huntsville Wholesale Nursery. Inc.. Box 868. 
Huntsville. 

Joppa Nursery Company. Joppa. 

King's Nursery. Auburn. 

Loop Nursery. 3406 Grant. Mobile. 

Monroe Nurseries. Inc.. Croesvllle. 

Naugher Nursery. Inc.. Chase. 

Overlook Nurseries, Inc., 4125 Overlook 
Orove, Mobile. 

Harry A. Partridge Nursery. 1055 Bprlnghlll 
Avenue. Mobile. 

Scmmes Nurseries. Inc., Scmmes. 

Silver Bay Nurseries. Route 1, Daphne. 

£train and Son Nursery. Highway 31 South. 
Athens. 

Tallapoosa County Nursery, R.PJ>. 1. Dade- 
vtlle. 

Webb Nursery and Landscape Co., 4501 Blue 
Springs Highway N.W., Huntsville. 

Axkanoas 

Plggott Nursery Company. Plggott. 

G&UVOUIU 

Armstrong Nurseries, Inc., 1265 South Pal¬ 
metto Street. Ontario. 

Bee Line Nursery, 1160 North Amelia, San 
Dimas. 

Bordlcr’s Nursery, Inc , 5650 North Bonnie 
Cove, Olendara. 

Bordler's Nursery. Inc., 7231 Irvine Boulevard, 
Post Office Box 21. Irvine. 

Carplnteria Nursery, 3708 North Via Real. 
Carp In ter U. 

Christensen Nursery Company. 035 Old 
County Road, Belmont. 

J. Clarke Nursery Company. Poet Office Box 
343, San Jose 3. 

Coast Wholesale Nursery. 5006 North Bart¬ 
lett Avenue, San Oabrlcl. 

Leonard Coates Nurseries, Inc., Post Office 
Box 331, San Jose 3. 

Delgaard Nurseries, Inc., Post Office Box 562, 
Monrovia. 

Descanao Nurseries, 12402 Pipeline Avenue. 
Chino. 

De&canso Nurseries, Benson lane. Fort Bragg. 

Bdenvalc Nursery. Inc.. 40160 Mission Boule¬ 
vard. Fremont. 

Hemet Wholesale. Post Office Box 37, Hemet. 

Hines Nurseries. 301 North San Gabriel 
Boulevard. San Gabriel. 

Hines Wholesale Nurseries, 12621 Jeffrey 
Road, Santa Ana. 

Hubbard Wholesale Growers. Inc . Post Office 
Box 116. Duarte. 

J & J Nursery. 13521 South Crenshaw. Haw¬ 
thorne. 

K M. Nursery. Inc., 14029 South Normandie 
Avenue. Oardena. 

K. M Nursery. Inc.. 6154 Foothill Road. 
Carplnteria. 

Mayflower Nurseries, Inc.. 16008 South Nor¬ 
mandie AYcnue, Oardena. 

L. B. Merrick Nurseries. 0531 East Whittier 
Boulevard. Ploo Rivera. 

Monrovia Nursery Co., 18331 Foothill Boule¬ 
vard. Arusa. 

Nelson Nursery. 32151 Alvarado Boulevard. 
Union City. 


F. L. Norman's Nursery. 3343 Del Mar Boule¬ 
vard. Pasadena. 

Frank H. Ognwa. Inc. (dealer), 2221 73d 
Avenue, Oakland. 

Okl Nursery. Inc., Post Offioe Bog 7118, Per¬ 
kins Br.. Sacramento. 

Olle Olsaon Nursery. Inc., 2154 Peck Road. 
Monrovia. 

Pomona Wholesale Nursery. 1480 East Fifth 
Street. Pomona. 

Ponto Nursery. Inc., 2545 Ramona Drive, 
Vista. 

San Oabrlel Nursery A Florist. Inc., 632 
South San Gabriel Boulevard, San Oabrlel. 

Select Nurseries, Inc.. 12831 East Central 
Avenue. Brea. 

Skylark Nursery, 6735 Sonoma Highway. 
Santa Rosa. 

Strtbtlng‘8 Nurseries, Inc* Post Office Box 
793. Merced. 

Sunnyslde Nursery, 1660 West El Segundo 
Boulevard. Oardena. 

Ben Take to mo Nursery. 14417 South Budlong 
Avenue, Oardena. 

Toni's Nursery. Inc., 13021 Doty Avenue. 
Hawthorne. 

Twin Pines Nursery, 2707 West Olive Avenue, 
Fresno. 

Wesco Tropicals. * Route 4, Beg 409N, Escon¬ 
dido. 

The White Flower Nursery Co.. Inc., 1535 
West 120th 8treet. Los Angeles 47. 

COLOOADO 

Alameda Nursery. 3160 South Zunl Street, 
Englewood. 

Fort Morgan Nursery, West Platte Avenue, 
Fort Morgan. 

Illff Garden Nursery. 4750 East Hlff. Denver 

Virgil Johnson Wholesale Nursery (dealer), 
4400 Wynkoop. Denver. 

Kroh Bros. Nurseries, Box 536. Loveland. 

Marshall Nurseries. 5825 West 18th Avenue. 
Denver 15. 

Northern Nursery, 6364 North Washington, 
Denver. 

Nu/um Nurseries. 06 Arapahoe, Boulder. 

Shnpard's Gardens, 5350 East Arapahoe. 
Boulder. 

Tower Nursery & Greenhouse, Inc., 17050 
Smith Road. Aurora. 

Western Evergreens, Inc., 14201 West 44th 
Avenue. Golden. 

W. W. Wilmore Nurseries, Inc.. 7615 West 
38th Avenue. Wheat Ridge. 

OONNXCTICUT 

Barnes Bros. Nursery Co,. Box 357. Walling¬ 
ford. 

BrtmQeld Gardens Nursery. 245 Brlmfleld 
Road. Wetherslleld. 

Brouwer's Nurseries, Box 25. New London. 

Brouwer's Nurseries, Jack. 55 Lester 8ire*t, 
New London. 

Brouwer's Nurseries, Peter, 24 Lester Street, 
New London. 

BurT, C. It. A Co„ Inc. (dealer), 276 North 
Main Street, Manchester. 

Imperial Nurseries, Post Office Box 1000. East 
Hartford. 

Reynold s Farms Nurseries, Box 30, South 
Norwalk. 

Summer Hill Nursery, Summer Hill Road, 
Madison. 

Vcrkade'i Nurseries, 08 Gardner Avenue, New 
London. 

White Flower Farm (dealer). Route 63. Litch¬ 
field. 

Delawax* 

Beaver Valley Nursery. Inc.. 6001 Concord 
Pike, Wilmington, 10800. 

Buntings Nurseries. Inc., Selbyvllle. 19975. 

Demerger's HI-Way Nursery, Inc., Post Office 
Box 336, Milford, 19963. 

Del-Mar-Va Nurseries, DuPont Boulevard. 
Lincoln. 19960. 

Diamond State Nurseries, Rehoboth Road, 
Milford, 19063. 


Evergreen Acres, Inc., R.FD. 2. Middletown. 
10700. 

Huber Nurseries. Boxwood Rood A Dodton 
Avenue. Wilmington, 10800. 

Millercek Nursery, Inc.. Route 3, Pleasant 
Hill Road. Newark, 10711. 

Peninsula Nurseries (grower), Hool&er Ave¬ 
nue. 8elbyville. 10075. 

Phillips Nurseries. Inc„ 5014 Concord Pike. 
Wilmington. 19800, 

J. R. Warrington A Son. Inc., Oreenwood 
10050. 

Dtrraxcr or Columbia 

Bolglano, F. W A Co. (dealer), 411 New 
York Avenue NE. f Washington. 

Hecht Company, Arcadia .i Gardens (Oold- 
farto) (dealer). 4143 Branch Avenue 8E , 
Washington. 

VMM 

Blair's Nurseries. Foot Office Box 306. Mac- 
CJenny. 

Imperial Nursery, Quincy. 

Montlcello Nursery Company. Montlcello. 

Georgia 

Aleeva Nurseries. 614 Emory Street, Coving¬ 
ton. 

Bedford Nursery. 1023 Oleander Drive, Au¬ 
gusta. 

Cato's Nursery, Hall Street, Post Office Box 
573. Balnbridgc. 

E. R. Cato's Nurrcry. Route 15, Box 408, Al¬ 
bany. 

Dudley Nurseries. Inc., Box 600. Athens. 
Evergreen Landscape Service, 430 MUledge 
Terrace. Athena. 

Flowerwood Nursery, Post Office Box 206. 
Cairo. 

Frultland Nurseries, Box 3506, Augusta. 

Green Thumb Oardena, 2841 Central Avenue. 
Augusta, 

Colvin Harman Nursery. 8tovall. 

McCorkle Nurseries, Fort Oordon Highway. 
Augusta. 

Miller Nursery. Post Office Box 5203, Augusta. 
Monroe's Landscape Nursery Company. 1898 
Monroe Drive. Atlanta. 

Mountvllle Nurseries. Mountvllle. 

Bob Nix Nursery. Route 3. Box 420. Albany 
Northeast Georgia Nursery. Jefferson Road. 
Athens. 

Patch Nursery A Landscaping Company, 
Route 2. Leesburg. 

Powell's Nurseries, Thomasvllle. 

P. L Smith Nursery. Box 276,906 South Drive, 
Albany. 

Wight Nurseries. Inc., Box 300, Cairo. 

Illinois 

Anna Nursery, Anna. 

Beloit Nurseries. South Beloit. 

Bergman Nurseries, Inc.. 3607 North 12th 
Street, Quincy. 

Bork Nursery. 5C0 North Oak. Onargn, 60055. 
Egyptian Nursery A Landscape Co.. Farina. 
62838. 

Walter Eisner Landscape Oo„ 10214 South 
Bell Avenue, Chicago. 60643. 

Cbas. Flore Nurseries. Inc.. Post Offioe Box 67. 

Prairie View. 60069. 

Freso Bros Nursery. Route 6. Quincy. 

Hanley s Nursery (dealer). Carbondale. 62902. 
H. B. Hartline Farm, Route 1. Makandn, 
02058. 

Henry Nurseries. 1022 College, Henry. 61537. 
D. Hill Nursery Oo. Dundee. 

Homo Nursery Greenhouses, Inc., Box 181, 
Ed ward*vllle. 62025. 

Ireland's Nursery. Onarga. 60055. 

Kankakee Nursery Co.. Box 288. Kankakee. 
Lafayette Home Nursery. Lafayette. 

Leesley Nurseries, Inc.. Route 1. Box 289. 
Liberty ville. 

Maywood Nursery Oo., Box 322, Maywood. 
Montgomery Ward A Co., Inc. (dealer). Main 
office: 610 West Chicago Avenue. Chicago 
(all outlets in United States). 
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Jim Moorhead‘a North Park Gardena. Inc., 
Route I, Poplar Grove, 61065. 

onarga Nursery Co*. Onarga. 

Sapp* Nursery. Poet Office Bo* 703. Mount 
Vernon. 62804 

Sean. Roebuck A Co. (Dealer). 925 8outh 
Homan Avenue. Chicago main office; (all 
outlets In United States). 

R. H. Shumway Seedsman (dealer). 628 Cedar 
street, Rockford. 

Eugene A de St. Aubm A Bros. Inc.. Box 1. 
Addison. 

Sunnyslde Nursery. Route 1. Troy; and Ed- 
wardsville. 

Ralph Synneetvedt A Assoc. Inc.. 3602 Glen¬ 
view Road. Olenvlew. 

Vienna Nursery. Vienna. 

Wandell’s Twin City Nursery. Route 3. Ur- 
bona. 61801. 

Waukegan Nursery, 220 North Oreen Bay 
Road, Waukegan. 

Westman Evergreen Nurseries. 13700 South 
Street. Woodstock. 

Wheeling Nurseries A Sky-View, Wholesale 
Nursery Sales Co., Inc., 842 South Mil¬ 
waukee Avenue, Wheeling, 

Indiana 

Bcbee Nursery. Route 3. Box 452. Alexandria. 
46001. 

Bluings Nursery. Rural Route 4, Muncle. 
47301. 

Chesterton Nursery. H-FJD. I. Box 314. Ches¬ 
terton. 

Crouaore Nursery. Route 5. Kokomo. 

Gar Creek Nursery. Rural Route 2. New 
Haven. 

Hillside Nursery. Box 1B5. Dublin. 47335. 

C M. Hobbs A Sons. Inc., 9300 West Wash¬ 
ington 8treet, Indianapolis (Bridgeport), 
46231. 

The Kxlder Nurseries. Inc.. Mlddlebury, 
46540. 

Llttleford Nurseries, Route 1, Vincennes. 

Mathews Nursery A Landscape Service. 3100 
West Ridge Road, Gary. 46406. 

Whiteman’s Gardens. Plymouth. 46563. 

Iowa 

Earl Ferris Nursery. 811 Fourth Street NE.. 
Hampton. 

Henry Field Seed A Nursery Co., Shenandoah. 

Inter-State Nurseries. Inc.. Hamburg. 51640. 

l inn County Nurseries, Center Point. 

May Seed A Nursery Co. (dealer), Shenan¬ 
doah. 

Mount Arbor Nurseries, Shenandoah, 51601. 

Shenandoah Nurseries, 301 Wabash Avenue. 
Shenandoah. 

Sherman Nursery Co.. 1300 Grove Street. 
Charles City. 

Smith Nursery Co., Post Office Box 511, 
Charles City, 60616. 

Kansas 

N. E. Bird Nursery. 8910 West 80th Street, 
Overland Park. 

BiuevlUe Nursery. Route 1. Manhattan. 

Horst Nursery A Garden Center. 5118 8outh 
Broadway, Wichita. 

Oableris Nursery, 8131 Metcalf. Overland 
Park. 

The Garden Shop, Inc.. 6315 Wcet 75th 
Street, Overland Park. 

Croodland Greenhouse A Garden Center, 508 
East 12th Street. Good land 

Orutxmachcr Nursery. 405 Webster Street, 
Clay Center. 

Hillside Nursery, 2200 South Hillside. 
Wichita. 

Hoisinger Nursery Co., 2405 Merrlam Lane. 
Kansas City. 

Kansas Landscape A Nursery Co., 1416 East 
Iron. Sollna. 

Leavenworth Nurseries, 12 th and Vilas, 
Leavenworth. 

M Meyer’s Nursery, 5439 South Hydraulic, 
Wichita. 


Ralph’s Nursery A Garden Shop. 7929 Leav¬ 
enworth Road. Bethel. 

Rleke Nursery. 7036 Nlemon Road. Shawnee. 

Schntuier Nursery Co., 2011 South Hillside. 
Wichita. 67211. 

J. H. Skinner A Co., Route 6, Topeka. 

Smith Floral Nursery, East 23d Street. Box 
308. Lawrence. 

Sunnyslde Nursery, Inc., 6750 South Broad¬ 
way. Wichita. 

Twin Cedar Nursery. 120th 8treet and 1-35 
Highway. Olathe. 

Williams A Harvey Village Nursery. 7223 
Mission Road. Prairie Village. 

Willis Nursery Co . Fifth and Cherry. Ottawa. 

Kentucky 

Arrow-Wood Nurseries. East River Road. War¬ 
saw. 41005. 

Boone-Gardiner Nurseries, 9409 Shelbyville 
Road. Louisville. 40222. 

Elkhorn Nursery, Route 4. Lexington. 

Hill’s Nursery, Warsaw. 

Hillenmeyer Nurseries. Lexington. 

Theodore Klein Nurseries, Crest wood 

Leichhardt Hlllvlew Nursery. Nashville Road. 
Bowling Oreen. 42101. 

Llllard Nursery. Jefferson town. 

J. L. Morrill Nursery. R.FJD 1. Cunningham 

Nick's Nursery, Route 2, Anchorage. 

Sanders Bros. Nursery. Rural Route 4. Ben¬ 
ton Road. Paducah. 

Lawrence Sanders Nursery, 721 Kentucky 
Avenue. Paducah. 

Schneldman Nursery. R-FJ3. 8. Paducah. 

WilUidcan Nurseries. Inc., Sparta. 41086. 

Louisiana 

Baileys Nursery. Route 1. Box 84B. Forest 
Hill. 

Caaadaban’s Nurseries. Abtta Springs. 

Clegg's Nursery. 4411 Florida Boulevard. 
Baton Rouge. 

Grandview Nursery. RFID. Box 54. Youngs- 
vllle. 

Hillside Nursery. Folsom. 

Jenkins Nursery, Route 2. Box 144-A, Amite. 

Kr&ak Nursery. 1019 Central. Metairie. 

Magnolia State Nursery. 8820 Oreenvllle 
Springs Road. Baton Rouge. 

McKee’s Nursery, Post Office Box 749, Cov¬ 
ington. 

Mlzzell* Nursery. Folsom. 

Poole Brothers* Nursery, Lecompte. 

Purkey’a Nursery. Route 1, Forest Hill. 

RlcliArd’s Nursery. Forest Hill. 

Roach Nursery. Highway 80 West, Weet Mon¬ 
roe. 

Straughan's Nursery. Lorangcr. 

Tominla Nursery. Post omcc Box 157, Slidell. 

Will lams’ Nursery. Route 1, Forest Hill. 

Windmill Hill Nursery, Route 4, Box 180 
Frankllnton. 

Mabtland 

Andover Nurseries. Massey. 21650. 

Angelica Nurseries, R.FJD. 1. Kennedyviile. 
21645. 

Bountiful Ridge Nursery (dealer). Princess 
Anne, 21853. 

Carrol] Oar dens (dealer). Box 310, Westmin¬ 
ster, 21157 

Chesapeake Nursery. lnc M Salisbury. 21801. 

Dolan’s Evergreen Gardens. 1701 Bedford 
Street. Cumberland, 21501. 

Eastern Shore Nurseries. Box 743, Easton 
21601. 

C. T. Rooks Nursery. Route 4. Johnson Rood, 
Salisbury, 21801. 

Glencoe Gardens. York and Ensor Mill Road 
Baltimore. 21200. 

Greenwood Nursery. 316 Talbot Avenue. 
Laurel, 20810. 

Oude. A Sons Co . Route 355. Box 1010, Rock¬ 
ville. 20854. 

Holloway Nursery. South Second Street. Del- 
mar. 19940. 

Holly Oardens Nursery. 83 Frost Avenue. 
Frost burg, 21532. 


Kelly's Nursery. Maascy. 21650. 

KlinburthiU, Inc. (Kalmta Farms Nursery), 
Post Office Box 96. Clarksville. 21029. 
Kingsville Nurseries, Inc, Kingsville, 21087. 
Long-wood Nursery. Inc. (dealer). Route I. 
Waldorf. 

Merklns Evergreen Nursery, Post Office Box 
254, Cambridge. 21613. 

Pine Arbor Nursery. Dickerson Church 
Road, Dickerson, 20753, 

Quaint Acres Nurseries. 11800 New Hamp¬ 
shire. Sliver Spring. 20900 
Sehm&n’s Nursery, Route 13 A, Del mar. 19940. 
Small. J. H. A Sons. 15910 Georgia Avenue, 
Rockville. 20850 

Smith’s Garden Center (dealer). 1120 Shades 
Lane. Cumberland. 21501, 

Stock Bros.. Inc., 10500 Boswell Lone, Rock¬ 
ville. 20854 

SudlersvlUc Nursery, Sudlersvllle, 21668. 

Ten Oaks Nursery, Ten Oaks Road. Clarks¬ 
ville. 21029. 

Tingle Nursery Co.. PttLsvUle. 21850 
Towson Nurseries. Inc.. Paper Mill Road. 
Cockeyevtlle. 21030. 

Westminster Nurseries. Inc., Post Office Box 
227, Westminster. 21157. 

Wye Nursery. Route 50. Queenstown, 21658. 

Massach usrrrs 

Adams Nursery. Inc.. Springfield Road. West- 
field 

Atwater Nursery. 368 South Street, Agawam. 
Day State Nursery. Box 156. Halifax, 

Cherry Hill Nurseries. Cherry Hill 8treet, 
West Newbury. 

Corliss Bros., Inc., E«ex Road. Ipswich. 
Littlefield-Wyman Nursery, Inc.. 227 Centre 
Avenue. Ablngton. 

Stobbart's Nurseries. 444 East Central Street, 
Franklin. 

Vcg-Acre Farm. Ftorestdale. 

Weston Nurseries. Inc.. 93 East Main 8treet. 
Hopklnton. 

Winslow Nurseries, Inc., Pilgrim Road, Need¬ 
ham 92 . 

Michigan 

Ackerman Nurseries. 1013 Lake Street. Bridg¬ 
man. 

Berg Nursery, Star Route. Box 85A, Klngaford. 
Carlcton Nursery Co.. 11629 Jones Road, 
Carle ton. 

Chiles Nursery. 24355 Telegraph Road, Flat 
Rock. 

The Cottage Oardens. 2707 West 8t. Joseph 
Street, Lansing. 

Dutch Mt. Nursery. Route 1, Box 167. Augusta. 
49012. 

Prolong Nurseries, Inc., StevenavUle, 49127. 
Farmington Gardens Nursery (dealer). 35620 
Grand River. Farmington. 

Larry Ganun Nursery. 3307 North Adrian 
Highway. Adrian. 

Grootendorst Nursery, Box 123, Lakeside 
49116. 

House Is Nursery A Garden Center, 8519 Lewis 
Avenue. Temperance. 

M. J. Hunziker A Sons Nursery. Box 313, Niles. 
Inland Orchards A Nurseries, Post Office Box 
288. Marshall. 

Lakeside Nursery, Sawyer. 

Ed LaVlgne A 8on Nursery, 1565 Tobcn Road, 
Carleton. 

The Monroe Nursery Co., and Ilgenfrlu Nurs¬ 
eries. Inc.. Post Office Box 665. Monroe. 
Newport Nursery Co . 8226 North Stony Creek 
Road. Newport. 

Pine Mountain Nursery, Star Route 2. Iron 
Mountain. 

Ray A Fischer Nurseries. Rothbury. 

Scherff’s Nursery, 1605 North Monroe, 
Monroe. 

South Michigan Nursery. New Buffalo. 
Splelman’s (dealer), 2170 North Main, 
Adrian. 

Ztlke Bros. Nursery. Baroda. 
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Minnesota 


Abrahamson‘5 Nursery, Scnndla, 

Anderson's Nursery. 0555 Arrowlieod Rood, 
Duluth. 

Andrews Nursery Co., Box 446. Faribault. 

Bachman’s Inc. (dealer), 6010 Lyndals Ave¬ 
nue. South, Minneapolis. 

J. V. Bailey Nurseries. St. Paul; also Newport. 

Bcrgeson Nursery, Fertile. 

Cross Nursery. Box 193. Lakeville. 

Donaldson’s Flower Shop and Garden Lot 
(dealer). 601 Nicollet. Minneapolis; also 
Southdale. Minneapolis. 

Donaldson’s Garden Lot and Flower Shop 
(dealer). Miracle Mile. Rochester. 

Duluth Glass Block Store (dealer). 138 West 
Superior Street. Duluth. 

Elmore Nursery Co . Elmore. 

Farmer Seed A Nursery Co. (dealer). Fari¬ 
bault (and all retail outlets in Minnesota). 

Fern dale Nursery, Askov. 

Fillmore County Nursery, Canton. 55922. 

Flower land Farms and Nursery. Shafer. 

Fritz' Farm and Garden Center (dealer). 
Newport. 

Garden and Lawn Center (dealer). Box 295, 
Wheaton. 

Ooldcn Rule Flower Shop and Garden Lot 
(dealer). Eighth and Robert, St. Paul. 

Goldfine’s Inc. (dealer), 700 Garfield. Duluth. 

Grumendorf Nursery, 4022 Midway Road. 
Duluth. 

Home Landscape 8upply (dealer). RFD. 1. 
Ortonvllle. 66278. 

Jewell Nurseries. Inc.. Box 457, Lake City. 

H. L, Johnson Garden Store and Nursery 
(dealer). 8625 West Lake Street, Minne¬ 
apolis. 

Judson VaUcy Nursery. Lake Crystal 

KUlmer Northern Nurseries. 1700 West Lar- 
penteur Avenue, St. Paul. 

Lake Agassiz Nursery (dealer). Moorhead; 
also Retail Sales Yard at Fargo. N. Dak. 

Lake City Nurseries, Inc., North Sixth Street, 
Lake City. 

Law’s Valley View Nurseries, Inc.. Box 271. 
Hastings. 

Lindstrom Nursery, Post Office Box 266. Lind- 
strom. 

Meehan Bros. Nursery. 1216 Oakbury Rood, 
Lake Elmo. 

North Central Nursery Sales (dealer), Owa- 


Owntonna Nursery Co . Inc.. Rural Route 3. 

East Rose 8treet, Owatonna. 

The Park Nurseries, 1200 St. Clair Avenue, 


ou rnui. _ 

Peters Evergreen Nursery. Box 337, Sherbum. 
Joe Priiey’s Nursery. 203 Eighth Avenue East, 
Duluth. 

Rose Hill Nursery. 2380 West LarpenUur. St. 

Paul; also Box 495. Minneapolis. 

Sargents Red Wing Nursery, Red Wing. 
Scheldler F-M Nursery (dealer). 825 North 
Highway 75. Moorhead 66560. 

Scefcrts Hudson Road Nursery (dealer). 
Highway 12 and White Bear Avenue, St. 


r*ui. 

Shoppers* City Garden Center (dealer), c/o 
Donald Fritz. Glen Road. Newport; also 
outlets In Minneapolis and St. Paul. 
Shorcacres Gardens (dealer). 640 Shoreacree 


Drive. Fairmont. 

8prlngvale Nursery, 2627 Sprlngvale Road. 
Duluth. 

Summit Nurseries, Inc.. Route 4. Stillwater. 
Swedbcrg Nursery. Battle Lake. 

Town and Country Flowers (dealer), 1301 
South Second Street. Moorhead. 

Trapper Hunt's Nursery. Bagtey. 

Wedge Nursery. Route 2. Albert Lea. 

The Wlllmar Nursery (Irv Hanson) (dealer), 
Route 2, Box 31, Wlllmar. 

Wright Nursery A Landscape 8ervlce, 2602 
London Road. Duluth; also Lorsmont. 
Wy’s Gardens (dealer), East Grand Forks. 
Miaatsstm 


Big River Nursery. Lula. 

Gilmer Brothers Nursery. Route 2, Caledonia. 


A. P. Miller A Sons Nursery, 1506 Main 8 treet. 
Columbus. 

T. O. Owen A Son, Inc.. Box 046. Columbus. 

C. W. Stuart A Co. (dealer). Bell Avenue and 
South 19th Street, Columbus. 

Mtssoumi 

Bru erring Nursery. Higgins vllle. 

Houlihan Nursery Co., Mosley Road, Creve 
Coeur, 63141. 

Forrest Keeling Nursery. FI«berry. 

Logan’s Nursery A Landscape Service, 1631 
Independence Street. Cape Girardeau. 
McCoy Nursery, Box 267, R.F.D. S, Joplin. 
Neosho Nurseries Co.. Neoaho. 

Roller Nursery. Sollgmun 

Sarcoxlc Nurseries (Wild Bros. Nursery Co.) 

(also seed grower). Sarcoxle. 

Stark Bros. Nursery and Orchards Company. 
Louisiana. 

Montana 

Billings Nursery. Route 1. Box 47. Billings. 
Garrett Nursery Co . 2226 Central Avenue 
West, Great Falls. 

Holland Nursery, Route 4. Kallspell. 

E. C. Moran (seed grower). Stanford. 

Pierce’s Nursery, 352 Highway 2 Fast, Kall¬ 
spell. 

Frank H. Rose Native Evergreens (seed 
dealer). 1020 Poplar Street* MUaoula. 

NCSlAftKA 

ABC Nursery. Route 1, Box 113. ScotU Bluff. 
Marshall Nurseries. Arlington. 

Plumfleld Nurseries. Inc., 2106 Nye Avenue, 
Fremont. 

Nxw JmsrY 

Aker boom. Klaas. Route 1. Bridgeton. 
Arcadian Gardena (Goldfarb) (dealer), 
Menlo Park Shopping Center. Route I and 
Parsonage Road. Menlo Park. 

ArcadtAn Gardens (Ooldfarb) (dealer). Gar¬ 
den State Plaza. Paramua. 

Bchren. E. H.. Rural Delivery 1, Newflcld, 
Bobblnk Nurseries, Inc.. Box 124. Freehold. 
Bong.irzonc Nursery. Wayside Road. Eaton- 
town. 

Bulk’s Nurseries, Inc., Rural Delivery No. 3, 
Smlthburg-Manalapln Road, Freehold. 
Conifer Nursery, Rural Delivery, Mays Land¬ 
ing. 

Cumberland Nurseries, Rural Delivery I. Mill¬ 
ville. 

Cy’a Nursery, Box 301, R.FJ>. 4. Sewell. 
DAD Rose Garden, 42 Monmouth Road. 
Eaton town. 

Deerfield Nurseries, Box 32, Deerfield. 

DeW tide's Rhodo. Lake Nursery, Rural Deliv¬ 
ery 1. Bridgeton. 

F A F Nurseries (grower). Box 126. Hoimdel. 
Hess Nurseries. Box 128, Wayne. 

Hogbln Nursery. Frank, R-P-D.. Wllllams- 
town. 

Holly Ravine Nursery, R.F.D., Monroeville. 
Howe Nurseries. 322 Kurd Street. Pennington. 
Jones Nursery. Harvey, Black Horse Pike, 
Williams town. 

Janes Nursery, Maurice. Black Horse Pike, 
Williams town. 

Jones Nursery, Wes, Black Horse Pike. Wil¬ 
liams town. 

Kelsey Nursery Service (dealer), 104 Portland 
Rood. Highlands. 

Kluls Nurseries, 15 Woodland Court, Pomp ton 
Plains. 

Lovetts Nursery. Inc.. Phalanx Road, Llneroft. 
McCarty Gardens, BED* Mays Landing. 

Moo res town Gardens, Inc., 66 East Oak Ave¬ 
nue. Moore* town. 

Oakvicw Nursery. Inc., Sewell County House 
Rood. Sewell. 

Oberts Nursery, J., 169 Chestnut 8treet. 
Somerville. 

Osterman Nursery, 625 Bound Brook Road. 
Middlesex. 

Pearce Seed Co., Bridge boro Road, Moorea- 
town. 

Jackson A Perkins Corp., Perkins-deWilde 
Division, Shiloh. 


Plney-Hotlow Nursery. Brewster and Dutch 
Mill Road. Newfleld. 

Prlcketta Nursery. Mantua Blvd., Sewell 
Princeton Nurseries. Post Office Box 191. 
Princeton. 08540. 

South Jersey Colonial Nurseries, Inc, Rural 
Delivery I, Salem. 

Spilt Rock Nursery, 218 Farvlew Avenue, 
Panunus. 

Straub's Nursery. Lambs Road, Sewell. 
Sunnybrook Nursery. Inc . Rural Delivery l 
Route 45, Swedes boro, 03085. 

Vermoulen. John A Son, Inc.. Neshanlc 
Station. 

Wells Nureery Inc.. James 8.. Red Bank. 
Whip-Poor-Will Nursery. Buck Hill and 
River Road, Woodbine. 

Wilton, Michael F. A Sons. Sugarman Ave¬ 
nue, Rural Delivery 1, Millville. 

Arcadian Gardens (Goldfarb) (dealer). 
South Highland Avenue. Ossining. 

Arcudla Rose Co , (Dealer). 1000 South Main 
Street, Newark. 

Babcock. Charles E., North Clinton Street. 
Dansville. 

Bagatelle Nursery. Half Hollow Hills. Hunt- 
- lngton Station (Box 196). 

Buck A Son, William, Rural Delivery 3, Dans- 
vllle. 

Bulk’s Nurseries, Inc.. 610 West Mont auk 
Highway. Babylon, Long Island. 

City of Gloss (Goldfarb) (dealer). Melville 
Road. Formlngdale. Long Island. 

Congdon A Weller Wholesale Nursery. Mlte- 
block Road. North Collins. 

Congdon *s Wholesale Nursery. MUeblock 
Road. North Collins. 

Flnnerty Nursery. 50 New York Avenue, Rens¬ 
selaer. 

Garden World. Inc (Dealer), Francis Lewis 
Boulevard and 46th Avenue. Flushing. 
Hathaway. Harry M. (Dealer), Rural Delivery 
5. Amsterdam. 

Jackson A Perkins Co., 1000 South Main 
Street. Newark. 

Kelly Bros. Nursery, Inc.. Box 430. 23 Maple 
Street, Dansville. 

Lehde Nurseries. Edward. 86 French Road. 
Buffalo 24. 

Money’s Nurseries, Pre-Emption Road. 
Geneva. 

Maxwell. Bowden A Rice. Inc., Pre-Emption 
Rood, Geneva. 

McNair Nurseries. C. W., Rural Delivery 3. 
Dansville. 

Xfy Florist. Inc. (Goldfarb) (dealer), 160 
East 57th Street, New York City. 

Roacdale In Dutchess, Route 44, MlUbrook 
Roscdale Nurseries. Inc., Sawmill River Road. 
Hawthorne. 

S fromtn, Emanuel. 3990 Boston Road. Bronx 
09. 

Shepard Nurseries. Rural Delivery 1. Skon- 
ca teles. 

Smith. W. T. Corp. (dealer). 572 Castle Street. 
Geneva. 

Stem’s Nurseries. Inc., 404 William 8trect. 
Geneva. 

Stuart, C. W. A Co.. 165 East Union Street. 
Newark. 

Westbrook Assoc., Inc.. 33 Stony Hollow Road. 
Greenlawn. 

West bury Rose Co.. Inc.. Jericho Turnpike 
and Roae Avenue. Box 277. Weetbury. Long 
Island. 

W bee lock A Turnbull. Inc., Versailles Road. 
North Collins. 

Wood lea Nursery, 616 Hlgble Lane. West Isllp. 
Woodies Nursery, Moriches. 

Noxth Caxoiina 

Gilmore Plant A Bulb Co., Inc.. Julian. 
Llndley Nurseries. Inc.. Orcensbaro. 

Knox Porter Nursery, Post Office Box 1242. 
Rocky Mount. 

Robbins Nursery. In«-. Willard. 

Tings Nursery. Routo 1, Box 265, Castle 
llayne. 
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Norn* Dakota 

Christianson Landscape Service (dealer), Box 
244. Fargo. 

Northwest Nursery Co., Valley Ctty. 

Talbott Drive-In Nursery (dealer). Route 2. 
Minot. 58701. 

Ohio 

Bentley's Hardy Plants. 4040 Lane Road. 
Perry. 

The Berryhlll Nursery Co.. Route 6. Box 696. 
Springfield. 

Bo-Jo Acres Nursery. 4197 Middle Ridge, 
Perry. 

John Bos Nursery, 603 West Maple Street, 
Clyde. 

Bosley Nurseries Inc.. 9579 Mentor Avenue. 
Mentor. 

L- P. Brick Nurseries, 463 Park Road, Palnes- 
vlile. 

Champion's Lakevlcw Nursery Co. (dealer), 
Post Office Box 772. PalnesvUle 
Champion Nurseries, 3639 Main Street. Perry. 
Louis Colavecchlo (also Seed Grower). 1487 
North Ridge Road. PalnesvUle. 

The Cole Nursery Co„ 2000 West Jackson 
Street, Paincsvllle and CtrdevUle. 
Donewell Nurseries, 2163 Mentor Avenue. 
Painesrille 

Dugan Nurseries, Center Street, Perry. 
Falrvlew Floral Nursery, 27819 Center Ridge. 
Westlake. 

The French Nursery Co , Race Street, Clyde. 
Girard Bros. Nursery Go.. Route 20. Oencva. 
Gwenn-Gary Nursery, Route 2. Columbiana. 
Hosel's Nursery. Luckcy. 

Hollandia Gardens, Inc.. South Vienna. 
HoBy Gardens (Wm. A. Karoiyl), Route 2. 
Perry. 

Horton Nurseries. Inc.. Route 20. Madison. 
Edw. Y. James A Son Nursery, 25346 Butter¬ 
nut Ridge. North Olinstod. 

The Kallay Brothers Co.. Pnlneartlle. 

Joseph J. Kern Rooe Nursery, Jackson At 
Hensley. Mentor. 

Klngwood Nurseries (also seed grower). South 
Center Street, Mentor. 

Gerard K. Klyn. Inc., Box 200. Mentor. 
Lakowood Nursery. 18105 Detroit Avenue, 
Lakewood. 44107. 

McGuff Nursery, Route 3. New Carlisle. 

Meiutiger's Inc.. Route 1, North Lima, 44452. 
Mentor Height* Nursery. Chillioothe Road. 
Mentor. 

Mentor Nurseries, Inc., ChlUlcothe Road. 
Mentor. 

Mentor Rose Growers. Inc., 7711 Little Mt 
Rood, Mentor. 

Morctti Nursery. 10 Falrport Nursery Road. 
Painesrille. 

The William A. Natorp Co.. 4400 Reading 
Road. Cincinnati. 45229. 

Neumelster Nursery. 9957 Cincinnati-Colum¬ 
bus Road. Cincinnati. 

Ralph T. Norman Numeric*. Post Office Box 
104. Pntncsvllle. 

Paul F. Otto Nursery. Lane Road. Perry. 
Ramsey's Nurseries, 7927 Madison Road, 
Thompson. 

Roc knoll Nursery. Morrow. 

Joe Sabo A Son Nursery, 365 Bowhall Road. 
PalnesvUle. 

Scarff’a Nursery, Inc., New Carlisle. 

The Slebenthaler Co.. 3001 ratal pa Drive, 
Dayton. 45406. 

Spring H1U Nurseries Co., Elm Street. Tlpp 
City. 

Paul J. Square Nursery. 120 Falrport Nursery 
Road. Paincsvllle. 

State Line Nursery. 6205 Lewis Avenue, West 
Toledo, 43612. 

J. O. Stropkey A Sons Nursery, 465 Bowhall 
Road. PalnesvUle. 

Frank Torekl A Sons Nursery. 274 Bowhall 
Road, Paine*vill© 

Wade A Ontton Nursery. Route 3, Bellvllle. 
Warner Nursery. Route 4. Willoughby. 44004. 
The Wayside Gardens Co., Mentor Avenue. 
Mentor. 

Wilms Nursery. Depot Road, Salem. 


York Nurseries, 895 Elm Street. PalnesvUle. 

Felix Zampini A Son* Nursery, Box 122, Route 
84. Perry. 

Oklahoma 

Emil R. &resser. Florist and Nurseryman. 1718 
Locust. Box 973. Muskogee. 

Capitol Oarden Farms, 4200 North May Ave¬ 
nue. Oklahoma City. 

Durant Nursery Company. Box 24, Durant. 

Greenleaf Nursery Company, Route 1. Box 
98. Park Hill. 

Kenyon’s Nursery, Dover. 

Luke Nursery, Pauls Vulley. 

Ozark Nursery Co, (Ozanco Nurseries), c/o 
J. E. Davis. Post Office Box 381. Talhequah. 

Sneed Nursery Company. Box 798. Oklahoma 
City. 

Stark Nursery Company. Poat Office Box 345. 
Porum. 

Ot BOON 

Arnceon Nursery. Route 1. Box 111, Canby. 

Aurora Nurseries. Route 2. Box 141, Aurora. 

E. P. Baltz Nursery. Route 1, Box 748. Gres¬ 
ham. 

Beaver Creek Nursery. Route 1, Box 1118, 
Gresham. 

Benedict Nursery Co.. 735 Northeast 87th 
Avenue, Portland. 

Btxbv Nursery. 6424 Monroe Road. Mllwaukle 

22 . 

E. J. Buraaocl Nursery, Route 2. Box 840. 
Troutdale. 

George Caldwell Wholesale Nursery (dealer), 
4229 Southeast Division. Portland. 

Calorwaah Nursery, Route 1, Box 291A. 
Aurora. 

Canby Evergreen Nursery, Route 1. Box 152. 
Canby. 

Carlton Nursery Co. (dealer). Poet Office Box 
8. Forest Grove. 

Clinton Nursery. 2830 Southeast 75th Ave¬ 
nue. Portland 6. 

F A. Docrficr A Sons Nursery. 250 Lancaster 
Drive NE., Salem. 

Doty A Doerner, Inc., 6691 Southwest Capi¬ 
tol nighway. Portland 1. 

Drew’s Nursery. 13765 Tualatin Valley High¬ 
way. Beaverton. 

Carl Elkatrom Nursery. Route 2, Box 840, 
Greahazn. 

Fcmrlte’s Nursery, Route 2, Box 355, TYout- 
dale. 

Ferris Quality Nursery, 448 Northeast Loomis 
Street, Newport. 

Field Nursery, Route 2, Box 1107. Troutdale. 

Four-Mile Nursery, Route 3, Box 121. Canby. 

Garden Center Nursery (dealer), 4631 South 
Pacific Highway, Medford. 

Gasser's Nursery, Route 2. Box 128. Oregon 
City. 

Eddie Handy Nursery. 16440 Southeast Main 
Street, Portland. 

Handy Nursery Co.. 17216 Northeast Sandy 
Boulevard, Portland 30. 

Hazel Dell Gardens. Route 1. Box 465. Canby. 

Hood View Acres, Route 5, Box 498, Oregon 
City. 

Kelso Nursery. Route 1, Box 205. Boring 

Jack Leslie, 382 Northeast Third Street, Post 
Office Box 404. Cornelius. 

Llndatrom's Nursery. Poet Office Box 92. Sea- 
aide. 

Mason's Nursery. 13890 Southeast Ambler 
Road. Clackamas. 

Milton Nursery Co.. Box 7. Mil ton-Freewater. 

MlUch Nursery. Route 2, Box 34. Aurora. 

Mote A Son Nursery. Route 2, Box 54, Port¬ 
land. 

Horry Pork Nursery, Route 3. Box 829. 
Gresham. 

H. L. Pearcy Nunery Oo„ Route 2, Box 97, 
8alem. 

Portland Wholesale Nursery Co. (dealer), 
5050 Southeast Stark Street, Portland. 

Powell Valley Nursery. Route 2. Box 257, 
Gresham. 

The Rhododendron Nursery, 2332 Southeast 
42d Avenue, Portland. 

Rich Northwest Nurseries. Inc , Route 1. Box 
330. Hillsboro. 


Rich A Sons Nursery, Route 1, Hillsboro. 

W. B. Sanders Nursery. 11165 Southwest 
Naevc Street, Tigard 23. 

Schmidt Bros. Nursery, Route 2, Box 390, 
Troutdale. 

Sharp's Nursery. 7430 Southeast Powell 
Boulevard. Portland 6. 

Sherwood Nursery Co,. Corbett. 

Stuab’s Nursery, Route 1, Box 27. Boring. 

Floyd Stafford's Nursery. Route 2. Box 1075, 
Troutdale. 

Paul Stense 1. 14110 Northeast Gilson, Port¬ 
land. 

Surface Nursery, Route 1. Box 832. Gresham. 

Alfred Teufel Nursery (dealer). 12345 North¬ 
west Cornell Road. Portland. 

Villa Nursery. Box 5137. Portland. 

Glenn Walters Nursery. Route 4, Box 142. 
Hillsboro. 

Vera W. Wasson. Route 2. Box 1035. Trout¬ 
dale. 

West Oregon Nursery. 3550 Northwest Salt*- 
man Road. Portland. 

Mel Will* Nursery. Route 2. Box 113, Trout- 
dale 

W11-Chris Acres, Route 2. Box 105, Sherwood. 

Pennsylvania 

Angelica Nurseries. Inc., Rural Delivery l, 
Mohnton, 19540. 

Appalachian Nurseries. Box 87, Waynesboro, 
17208. 

Borrcrcat Nursery (dealer), 1725 Marietta 
Avenue. Lancaster. 17603. 

Bau&her A Teman Company (dealer), 458 
Linden Street, Allentown. 

Bcrcaw's Nursery. Route 4. Waynesboro 17288. 

Blood good Nurseries. Rural Delivery 1, Route 
313. Doyles town. 

Bloming Valley Nurseries. Route 1, Mead- 
vllle. 

Brain© A Foreman, Rural Delivery 2. Sharon* 

Percy Brown Nursery. Inc., Gibraltar. 

Cacooslng Nurseries. Rural Delivery 1, Sink¬ 
ing Spring*. 10608. 

The Con ard- Pyle Co.. West Grove, 19300. 

Darlington Nursery. Inc. (dealer). 1400 
Beecbwood Boulevard, Pittsburgh 15217. 

Dnuber’s Nurseries, 1705 North George Street, 
York. 17404. 

DcKalb Nurseries. Inc.. 2700 DeKalb Street. 
Post Office Box 67. Norristown. 

Falrvlew Evergreen Nurseries (seed grower), 
131 East Water Street. Falrvlew. 

Farr Nursery. Wamelsdorf 19567. 

Fetherolfs Nurseries, Rural Delivery 4. West 
Chester, 19380. 

Olmbel Bros, 'dealer). Eighth and Market 
Streets, Philadelphia. 

W. S. Hamilton A Son (dealer), 278 Bridge- 
water Road, Chester, 19015. 

Hansen Brothers Nurseries, Inc.. 472 South 
Gulph Road. King of Prussia. 

Hansen’s around Covers, 1268 Montgomery 
Avenue. Narberth. 

Harborcreek Nursery. Route 20, Harborcreck. 

King Nursery, Rural Delivery 5. Grcensburg. 

Krnynak Nursery, 2525 East State Street. 
Sharon. 

LaBar*' Rhodendron Nursery, West Bryant 
Street. Stroudsburg. 

Lincoln Way Nursery, Rural Delivery 2, West 
Lincoln Highway, Cootesville. 

Mayfair Nurseries. Rural Delivery 2, Nichols. 
New York (Bradford County. Pa.). 

Musser Forests. Inc. (seed grower). Box 640, 
Route 110. Indiana. 

Paint Creek Nursery. ShlppensvlUe. 

Pallach Bros. Nurseries, Inc.. Route 1, Har¬ 
mony. 16037, 

Pcndale Nurseries (dealer), 450 Washington 
Rood. Mount Lebanon. 15228. 

Pikes Peak Nurseries (Division of Clearfield 
Bituminous Coal Corp.), Eighth and Water 
8treeU, Indiana. 

Pltzonka Nurseries. Inc.. Bristol-Oxford 
Valley Road, Bristol. 

Richard Schwoebel. 20 North Havcrford Ave¬ 
nue. Ardmore. 

81ater Supply CO.. Inc. (dealer). 5081 Bright- 
wood Road. Bethel Park. 


No. 247-24 


FEDERAL REGISTER, VOL 30, NO. 247—THURSDAY, DECEMBER 23. 1965 


















16026 


NOTICES 


J Franklin Slyer Nurseries, Inc., Concord- 
ville. 19331, 

John F. Styer Landscape Nurseries, Box 37. 
Route 1. OonoordvUle 

Sty era Oardcn Center (dealer). Concord ville. 
19331. 

Upper Bank Nurseries. Inc., South Orange 
Street, Media. 19063. 

Woodland Nursery. Rural Delivery 1, Perklo- 
menvlUe. 

Riiodk Island 

Bald Hill Nuracrlee. Inc., Bald Hill Rood. 
Pontiac. 

Boulevard Nurseries, 389 West Main Road, 
Newport. 

Forest Hill* Nurseries, Inc., 1073 Reaervolr 
Avenue, Cranston 10. 

Hoogendoorn. C.. 406 Turner Road, Newport. 
Rhode Ialond Nurseries, Inc., East Main Road. 
Newport. 

So warns Nursery. 82 Sowams Road. Barring¬ 
ton. 

South Cakouma 

Carolina Floral Nursery. Mount Holly. 

Orecr Nursery, West Poinsett (Old Highway 
29). Greer. 

Magnolia Gardens 4c Nurseries. Route 2. 
Johns Island. 

Owens Nursery. Wiskey Road, Aiken. 

South Dakota 

Brookings Nursery (dealer) (Also known as 
Modern Landscaping Service), Box 339. 
Brookings. 

Arthur Christensen (dealer). 4010 Jackson 
Boulevard. Rapid City. 

Oumey Seed 4s Nursery Co., 8econd and Cap¬ 
itol Streets. Tank ton 
Jake's Landscaping (dealer), Colton. 
Landscape Improvement (dealer), 524 11th 
Avenue, Brookings. 

Pur In g ton Nursery (dealer). 603 Lacrosse. 
Rapid City. 

Wilson Nursery 4r landscaping (dealer), 
R P D. 1, Brookings. 

Adcock Nursery. Route 3. McMinnville, 
Barker Brothers (dealer). Route 2, McMinn¬ 
ville. 

Vernon Barnes Nursery (dealer), Poet Office 
Box 250. McMinnville 

Boyd Nursery Co., Lnc., Box 71. McMinnville. 
John D. Boyd. Bone Cave. 

Cartwright Nurseries. 10650 Poplar 8treet, 
Collierville. 

Arnold C. Clark Nursery, Route 2, McMinn¬ 
ville. 

Commercial Nursery. Dechard. 

Crimson Dale Nursery, Winchester. 

Easterly-Vornell Nurseries. Route 6. Box 543. 
Cleveland. 

Evergreen Nurseries, 7433 Poplar Pike. Oer- 
maniown. 

Fair view Nursery (dealer). Route 2. McMinn¬ 
ville. 

Faulkner Spring* Nursery. Post Office Box 
242. McMinnville. 

Flower City Nurseries, Route 3. McMlnnvlUe. 
Porest Nursery Oo.. Inc., Box 311, McMinn¬ 
ville. 

Globe Wholesale Nursery. Post Office Box 249. 
McMinnville. 

Droves Nursery. Wine hoe ter. 

H. O. HaJium Nursery (dealer). Route 3. Mc¬ 
Minnville. 

Hawkersmith ft Son* Nursery. Route 2. Tulla- 
homa. 

Haynes Acid Nurseries. Route 4, Bristol. 

High HU1 Nursery, Route 2. McMinnville. 
Howell Nurseries. Inc., 2407 Brooks Road. 
Knoxville. 

C, A. Jones Nursery (dealer). Route 2, Mc¬ 
Minnville. 

Morning Star Nursery. Highway 45 West. 
Rives. 

Morse Brothers Nursery, Route 8, Chatta¬ 
nooga. 


Mountain Wholesale. Bone Cave. 

Murphy Nursery Company, Smith ville. 
Phytotaklor, H. M. Templeton. Jr., Win¬ 
chester. 

The H. R. Potter Nursery, Route 1, Joe Hon. 
John Richardson Nursery (dealer). Route 2, 
McMinnville. 

Sanders Nursery. Winchester. 

Savage Farm Nursery (dealer), Box 125. Mc¬ 
Minnville. 

Scott Bros. Nursery Oo. (dealer). Route 2. 
McMlnnvlUe. 

Ocban Scott Nureery (dealer). Box 123. Mc¬ 
Minnville. 

Scruggs Nursery, Route 2. McMinnville. 

Smith Brothers Nursery. Box 221. McMlnn¬ 
vlUe. 

Southern Nursery & Landscape Company. 
Winchester. 

Stewart*s Nursery Company, Route 4. Mc¬ 
MlnnvlUe. 

j p. ft Claude Stubblefield, Route 6. Mc¬ 
Minnville. 

Tate Dyke* Nursery (dealer), Roule 2. Mc¬ 
MlnnvlUe. 

Tate Nursery, Route 2. McMinnville. 
Tennessee Valley Nursery. Winchester. 

The Triangle Nursery (dealer), Route 2, Mc¬ 
MlnnvlUe. 

Warren County Nursery. Route 6. McMlnn¬ 
vlUe. 

Robert Yates Nursory, Bone Cave. 

Txxas 

Wise Adklsson 4c Sons. 1605 Walnut Street. 
Greenville. 

Aldridge Nursery. Von Ormy. 

Baker Brothers Company, Box 828. Fort 
Worth. 

Groce Nursery (dealer), Route 2. Box 58. 
Willis. 

Lambert Landscape Company (dealer). Val¬ 
ley view Road. Dallas. 

Magnolia Plant Form (dealer). Route 3. Box 
449. Conroe. 

Pope Nursery. 4020 Race Street, Fort Worth. 
Twltty Nursery. Box 777. Texarkana. 

Vcrhalen Nursery Company. ScotttvlUe. 

Wolfe Nursery. Inc.. Box 811. StephenvlUc. 

Utah 

Glover s Nursery 4c Floral. 7195 South 8tate 
Street. Midvale. 

Pehreon Floral 4c Nursery, 1180 Canyon Road. 
Logan. 

Pin ear Greenhouses, Inc, 675 North Main. 
Centervlllo. 

Porter-Walton Co. 522 South Third West, 
Centerville. Mall address—Box 1619, Salt 
Lake City 

Wuthrick Nursery. 1116 North Main, Logan. 
VnomtA 

Blue Ridge Gardens. Inc.. 1830 Appcruon 
Drive. Salem, 24153. 

Blue Ridge Nursery. Elllston. 24087. 

Capper’s Nursery, McLean. 22101. 

Cole Nurseries, Inc., Post Office Box 443, Blue- 
field. W. Va., 24651 (nursery In Taxewell 
County. Va). 

Cole Nurseries. Inc.. Route 1, Box 332, Bristol. 
24201. 

Cox’s Nursery, R FD. 2, Box 386-A, Chrls- 
tiansburg, 24073. 

Davis Bros. Nursery, R.F.D. 2. Rose H1U 24281. 
Eastern Shore Nursery of Virginia. Post Office 
Box 48. Keller. 23401. 

Enterprise Nursery. Hiltons. 24258. 

Oladogay Gardens Nursery, 6311 Three Cbopt 
Road. Richmond. 23220. 

Orcenbrter Farms, Inc., 2146 Thrasher Road, 
Chesapeake. 23619. 

Gresham’s Nursery, Inc.. 6801 Midlothian 
Pike. Richmond. 23200. 

Oulf Stream Nursery, Wachapreague, 234BO. 
Hccht Co. Arcadian Garden* (Goldforb) 
(dealer). 620 North Randolph Street, Ar¬ 
lington. 

Holly Creek Nursery, Route 1. Melfn. 23410. 


Ingleslde Plantation Nurseries, Oak Grove, 
22443. 

Laird’s Nurseries. 8900 Broad Street Road, 
Richmond. 23229. 

J. Lewis 4c Sons Nursery. Cascade. 24069. 
Phillips wood Oarden Center, 1845 Abingdon 
Highway. Bristol. 24201. 

South Side Nurseries. Inc.. Route 15. Box 471. 

Richmond. 23234. 

Tankard Nurseries. Exmorc. 23350. 

Watkins Nurseries, Inc.. R.PJ>. 2. Midlothian 
23113. 

Waynesboro Nurseries. Inc., Waynesboro. 
22980. 

William & Harvey Nursery. 3608 West Cory 
Street, Poet Office Box 7037. Richmond 
23221. 

Winn Nursery. Inc . 6926 Granby Street, Nor¬ 
folk. 23505. 

Wood-Howel Nurseries, lnc., 4461 Lee High¬ 
way. Bristol. 24201. 

Yeatts Nursery Inc., Martinsville. 24112. 
Washington 

Norman Anderson Nursery. Route 1. Box 272. 
Orchards. 

Briggs Nursery. 4407 Gleason Road. Olymptu 
Chcnowcth’fl Mount Vernon Nursery, Second 
and Taylor. Mount Vernon. 

Clarke Nursery, Long Beach. 

Columbia ft Okanogan Nursery, Second and 
Mlaslon. Wenatchee. 

Oolhmann Nursery. 2000 Inland Empire 
Way, Spokane. 

Dan Hal low cl 1 Pioneer Nursery, Route l. Box 
605. Ridgefield. 

A. H Hembree Nursery, East 7809 Indiana. 
Spokane. 

Inland Empire Nursery. East 17213 8praguc. 
Greenacres. 

Kent Nursery. 8812 South 218th Street. Kent 
Krause Nursery, Inc.. East 3900 Sprague Ave¬ 
nue, Spokane 31. 

May Nursery Co., 212 North Third Avenue. 
Yakima. 

May ban Nursery. East 15723 Sprague Avenue, 
Vcradalc. 

Mayhan Nursery (seed grower). Boat 15723 
Sprague Avenue, Veradale. 

South Side Nursery. Box 66. Kelso. 

Stanck’s Nursery, East 2929 29th Avenue, 
Spokane. 

Vlberta Nursery. 15025 124th Avenue NE, 
Woodin ville. 

Vlewcreat Nurserlea. 9617 Northeast Burton 
Road. Vancouver. 

Walter’s Nuraery. 7405 8tewart Avenue, 
Puyallup. 

Wells Nuraery, 424 East Section 8ireet. 
Mount Vernon. 

WX8T VrmoiNiA 

Conner and Amos Garden Center. 129 Old 
Dutch Road. Charleston. 25300. 

Conner and Amoa Nursery Co.. Route 2, Eliza¬ 
beth. 26143. 

Gold Chestnut Nursery. Cowen. 25664. 

Home Nursery Co., Box 126. Fort Gay. 25514 
Kenova Gardens, 1001 Sycamore Street, Ken- 
ova. 25530. 

Lavalette Landscape Nursery. Fifth Street 
Hill. Lavalette, 25535. _ 

Myer’s Nursery. Route 2. Huntington. 25700. 
Piko Vue Nursery, 1691 Washington Pike. 
Wollsburg. 26070. 

White Sulphur Springs Nursery, Box D-540. 
White Sulphur Springs. 24986. 

W ISCOMStW 

Dunne's Nursery, Statellne Rood, Beloit. 
Dunne's Nursery ft Greenhouse (dealer), 
Highway 16 West, Delavan. 

Evergreen Nureery Co.. Route 3, 8turgeon 
Bay, 

Poacher's Nursery. Bturtevaat. 

J. W. Jung Seed Co., Randolph. 

McKay Nursery Oo.. Waterloo, 65594. 

L. L. Olds Seed Co. (dealer). Madison. 53701 
(also new garden oenter at Beltllne ft Fish 
Hatchery Road). 
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Plppert Nurseries. Xnc.. Cleveland. 

Slithers Mound view Nursery. Plattevtlle. 

I See. 9. 37 SUt. 318. sec. 108. 71 Stat. 33; 7 
U-S.C. 162. 150ee. IntcrprcU or applies sec. 8. 
37 Stat. 818, as amended; 7 U.8.C. 101; 29 FR. 
16210, as amended. 30 Pit 6801; 7 CFR 
30148) 

This notice filial! become effective De¬ 
cember 23. 1965. 

This notice lists those establishments 
determined by the Director of the Plant 
Pest Control Division to be growing only 
rust resistant Berberis, Mahoberbcris, 
and Mahonla plants listed in $ 301.38-5a 
and that therefore may ship Herberts. 
Mahoberberis, and Mahonla plants with¬ 
out certification. It relieves certain re¬ 
strictions of the Block Stem Rust Quar¬ 
antine and should be made effective 
promptly to be of maximum benefit to 
persons subject to the restrictions which 
are being relieved. Accordingly, it is 
found upon good cause under section 4 
of the Administrative Procedure Act <5 
U.S.C. 1003). that notice and other public 
procedure with regard to this action arc 
impracticable and unnecessary, and good 
cause is found for making the notice ef¬ 
fective less than 30 days after publication 
in the Federal Register. 

Done at Hyattsvtlle, Md., this 17th day 
of December 1965. 

E. D. Burgess, 
Director. 

Plant Pest Control Division . 

IFE. Doc. 66-13708; Filed. Dec. 22. 1986; 

8:47 ajn.| 


Consumer and Marketing Service 

(Marketing Agreement 1461 

PEANUTS 

Outgoing Quality Regulation, and 
Terms and Conditions of Indemnifi¬ 
cation Applicable to 1965 Crop 

Pursuant to the provisions of sections 
32.34. and 36 of the marketing agreement 
regulating the quality of domestically 
produced peanuts theretofore entered 
into between the Secretary of Agriculture 
and various handlers of peanuts (30 F.R. 
9402) and upon recommendation of the 
Peanut Administrative Committee estab¬ 
lished pursuant to such agreement and 
other information it is hereby found that 
the respective amendments hereinafter 
set forth to the OutgoLng Quality Regula¬ 
tion (30 P.R, 9407. 11648) and the Terms 
and Conditions of Indemnification Ap¬ 
plicable to 1965 Crop Peanuts <30 F.R. 
9407. 11648) will tend to effectuate the 
objectives of the Agricultural Marketing 
Agreement Act of 1937. as amended, and 
of such agreement. 

Amendment of the Outgoing Quality 
Regulation will give handlers the option 
of having peanuts, other tlian pickouts, 
destined for crushing, tested for afla- 
toxin prior to their being crushed. Pre¬ 
viously, only the meal, resulting from 
crushing of such peanuts, could be tested 
for aflaioxin to determine its suitability 
for feed use. Tims, the handler will be 
able to sell such peanuts with less dif¬ 
ficulty and possibly at a better price. 


Therefore, the last sentence of para¬ 
graph <g) of the Outgoing Quality Reg¬ 
ulation <30 F.R. 9407, 11648) is deleted 
and replaced by the following: 

However, peanuts other than pickouts 
and meal from peanuts other than pick¬ 
outs in specifically identified lots of not 
more than 50 tons each, may be sampled 
by Federal or Federal-State Inspectors, 
or by the area association if authorized 
by the Committee, and tested for afla- 
toxin by laboratories approved or oper¬ 
ated by Consumer and Marketing Serv¬ 
ice. at handler’s or crusher'6 expense, 
and if such meet Committee standards, 
the meal may be disposed of for feed use. 

Amendment of the Terms and Con¬ 
ditions of Indemnification Applicable to 
1965 Crop Peanuts is necessary to correct 
the screen size openings used for deter¬ 
mining indemnification rates on the por¬ 
tion of whole kernels in lots of Virginia, 
Runner and Spanish type peanuts “with 
splits" so that such screen size openings 
agree with those set forth in the Out¬ 
going Quality Regulation for such pea¬ 
nuts. Such specifications were originally 
meant to be identical. 

Therefore, subparagraph (c) of the 
last paragraph of the Terms and Condi¬ 
tions of Indemnification Applicable to 
1965 Crop Peanuts <30 Fit. 9407. 11648) 
is revised to read as follows: 

(c) Whole kernels <which will not pass 
through screens of the following size 
openings: Virginia x 1" slot. Run¬ 
ner J %4 x slot. Spanish *%4 x 
slot). 17.12 cents per lb. 

The Peanut Administrative Committee 
has recommended that these amend¬ 
ments be issued as soon os possible so as 
to Implement and effectuate the provi¬ 
sions of the marketing agreement dealing 
with outgoing quality regulations and 
terms and conditions of indemnification. 
Marketing of the 1965 peanut crop is 
underway and such outgoing quality reg¬ 
ulations and terms and conditions for 
Indemnification for actual operation un¬ 
der the agreement should therefore be 
modified and made effective as soon as 
possible. |je.. on the effective date speci¬ 
fied herein. Handlers of peanuts who 
w r lll be affected by such amendments have 
signed the marketing agreement author¬ 
izing the issuance of such regulations and 
terms and conditions of indemnification, 
they are represented on the Committee 
which recommended such amendments, 
and time does not permit notice to such 
handlers of the amendments. 

The foregoing amendments of the 
Outgoing Quality Regulation and Terms 
and Conditions of Indemnification Ap¬ 
plicable to 1965 Crop Peanuts are hereby 
approved and issued this 17th day of 
December 1965. to become effective De¬ 
cember 17. 1965. 

Paul A. Nicholson. 

Deputy Director. Fruit and Veg¬ 
etable Division . Consumer and 
Marketing Service. 

(F.R. Doc. 66-13887; Filed, Dec. 22. 1965; 

8:46 ajn.J 


Office of the Secretary 
ARKANSAS 

Designation of Areas for Emergency 
Loans 

For the purpose of making emergency 
loans pursuant to section 321 of the Con¬ 
solidated Farmers Home Administration 
Act of 1961 (7 UJS.C. 1961). It has been 
determined that in the hereinafter- 
named counties in the State of Arkansas 
natural disasters have caused a need 
for Agricultural credit not readily avail¬ 
able from commercial banks, coopera¬ 
tive lending agencies, or other responsible 
sources. 

Arkansas 

Boone. Independence. 

Bradley. Little River. 

Calhoun. Ouachita. 

Clark. Union. 

Columbia. White. 

Faulkner. Yell. 

Pursuant to the authority set forth 
above, emergency loans will not be made 
in the above-named counties after 
June 30, 1966, except to applicants who 
previously received emergency or spe¬ 
cial livestock loan assistance and who 
can qualify under established policies 
and procedures. 

Done at Washington. D.C., this 17th 
day of December 1965. 

Orville L. Freeman, 
Secretary. 

|FR. Doc. 66-13688; Filed. Dec. 22. 1965; 
8:46 um| 


CIVIL AERONAUTICS BOARD 

(Docket No. 16773; Order E-23012] 

BRANIFF AIRWAYS, INC. 

Order Regarding Proposed Jet and 
Propeller Fares Between Houston 
and San Antonio 

Adopted by the Civil Aeronautics 
Board at its office in Washington. D.C.. 
on the 17th day of December 1965. 

By tariff revisions,' filed November 22. 
1965, and marked to become effective 
December 22. 1965, Branlff Airways, Inc. 
(Branlff), proposes to add new Jet and 
propeller fares between Houston and 
San Antonio. The proposal covers both 
first class and coach services. No com¬ 
plaints have been filed. 

In support of Its proposal, Branlff 
states that the propeller fares would be 
at the same level as those published by 
another carrier and that the Jet fares 
would be at the same level as the pro¬ 
posed propeller fares. 

Upon consideration of all relevant 
matters, the Board finds that the pro¬ 
posed tariff revisions may be unjust or 
unreasonable, or unduly discriminatory, 
or unduly preferential, or unduly preju- 


1 Airline Tariff Publishers, Inc., agent. CAB 
No. 44. The propound )et and propeller fare* 
are $16,50 for one-way first-class service and 
$1390 lor coach. 
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diclal. or otherwise unlawful, and should 
be Investigated. Although the new pro¬ 
peller fares would be equal to those in 
effect for Eastern Air Lines. Inc. (East¬ 
ern). they would be significantly (ap¬ 
proximately $1.80) above those in effect 
for American Airlines, Inc., Continental 
Air Lines, Inc., and Trans-Texas Air¬ 
ways, The Board permitted Eastern's 
higher fares to become effective in part 
because of its need for increased earn¬ 
ings (Order E-21637. dated January 4. 
1065). No such need currently exists 
for Branlff. whose earnings trend has 
been favorable. Eastern's fare level can¬ 
not, therefore, become a basis for the 
fares of Branlff. The Board concludes 
that Branlff's proposed propeller fares 
are unwarranted and it will, therefore, 
suspend them pending Investigation. 
Such action is consistent with recent 
orders by the Board suspending other 
proposed fare Increases. (Orders E-22483 
and E-22878, dated July 27. 1965. and 
November 12, 1965. respectively.) 

The proposed Jet fares would be at 
the level of Eastern’s current propeller 
fares. However, they would be from 11 
to 13 percent above the propeller fares 
in effect for other competing carriers in 
this market, which we consider as the 
maximum acceptable level for new fares. 
As the Board stated In Order E-22587, 
August 27. 1965. “There are no longer 
valid economic Justifications for per¬ 
mitting the pricing of new jet service in 
trunkline markets at a level above pro¬ 
peller service.” We will, therefore, sus¬ 
pend the Jet proposals as well. 

Accordingly, pursuant to the Federal 
Aviation Act of 1958, particularly sec¬ 
tions 204(a), 403. 404. and 1002 thereof: 
It is ordered , That: 

1. An Investigation is instituted to de¬ 
termine whether the one-way fares be¬ 
tween Houston and San Antonio on 31st 
Revised Page 57 of Airline Tariff Pub¬ 
lishers. Inc., agent. CAB No. 44 and rules, 
regulations, or practices affecting such 
rates are. or will be, unjust or unreason¬ 
able, unjustly discriminatory, unduly 
preferential, unduly prejudicial, or other¬ 
wise unlawful, and If found to be unlaw¬ 
ful, to determine and prescribe the law¬ 
ful fares, and rules, regulations, and 
practices affecting such fares; 

2. Pending hearing and decision by the 
Board, the one-way fares between Hous¬ 
ton and San Antonio on 31st Revised 
Page 57 of Airline Tariff Publishers. Inc., 
agent. CAB No. 44 are suspended and 
their use deferred to and including 
March 21, 1966. unless otherwise ordered 
by the Board, and that no changes be 
made therein during the period of sus¬ 
pension except by order or special per¬ 
mission of the Board; 

3. This investigation be assigned for 
hearing before an Examiner of the 
Board at a time and place hereafter to be 
designated; and 

4. A copy of this order will be hied with 
the aforesaid tariff and be served on 
Branlff Airways. Inc., which Is hereby 
made a party to this proceeding. 


This order will be published in the 
Federal Register. 

By the Civil Aeronautics Board.* 

I seal! Harold R. Sanderson. 

Secretary. 

| F.R Doc. 65-13702; Piled, Dec. 22. 1065; 
8:46 ajd.1 


(Docket No. 16325) 

COROOVA AIRLINES, INC. 

Temporary Points Service Investiga¬ 
tion; Notice of Hearing 

Notice Is hereby given, pursuant to the 
provisions of the Federal Aviation Act 
of 1958, as amended, that a public hear¬ 
ing in the above-entitled proceeding w ill 
be held before the undersigned Examiner 
on February 1, 1906. at 10 ajn. (local 
time). in Room 8D-1. Hill Building. 632 
Sixth Avenue, Anchorage, Alaska. 

For information concerning the issues 
involved and other details In this pro¬ 
ceeding, Interested persons are referred 
to v the prehearing conference report 
served on August 12. 1965. and other 
documents which are In the docket of 
this proceeding on file with the Docket 
Scctioh of the Civil Aeronautics Board. 

Dated at Washington. DC.. December 
20.1965. 

fsEALl Richard A. Walsh, 

Hearing Examiner. 

| yjt. Doc 65-13703; Piled, Dec. 22. 1005; 

8:40 ft-tn l 


l Docket No. 16312| 

SERVICE TO LAKE TAHOE, CALIF. 
INVESTIGATION 

Notice of Hearing 

Notice is hereby given, pursuant to the 
provisions of the Federal Aviation Act of 
1958, as amended, that a hearing in the 
above-entitled proceeding is assigned to 
be held on January 18, 1966. at 10 a m.. 
p.s.L, at the Tahoe Sands Motel located 
in Bijou. Calif., before the undersigned 
Hearing Examiner. 

For information concerning the issues 
involved and other details in this pro¬ 
ceeding. interested persons are referred 
to Board Orders E-22387. dated June 30. 
1965. and E-22930, dated November 24. 
1965. the prehearing conference report 
served October 11. 1965. the supplemen¬ 
tal prehearing conference report served 
November 30. 1965, and other documents 
which are in the docket of this proceed¬ 
ing on file in the Docket Section of the 
Civil Aeronautics Board. 

Dated at Washington, D.C., December 
17, 1965. 

(seal! Robert L. Park. 

Hearing Examiner. 

(Fit Doc. 65-13704; Piled, Dec. 22. 1965. 

8:40 am.) 


"DliwcnUng statement of member OUlll- 
land ft led aa part of original document. 


FEDERAL AVIATION AGENCY 

GENERAL AVIATION DISTRICT OFFICE 
AT TULSA, OKLA. 

Notico of Reopening 

Notice is hereby given that on or about 
January 1, 1966. the General Aviation 
District Office at Tulsa, Okla.. will be 
reopened. Services presently provided lo 
the general aviation public by the Gen¬ 
eral Aviation District Office at Oklahoma 
City, Okla., In the Eastern Oklahomn 
Counties of Osage, Washington, Nowata. 
Craig. Ottawa. Pawnee. Rogers. Mayes, 
Delaware, Creek. Tulsa, Wagoner, Chero¬ 
kee. Adair. Okfuskee. Okmulgee. Musko¬ 
gee, Sequoyah. McIntosh, Hughes, Pitts¬ 
burg. Haskell. Latimer, Lc Flore. Coal. 
Johnston. Atoka, Pushmataha, Marshall. 
Bryan. Choctaw and McCurtain, will be 
rendered by the Tulsa General Aviation 
District Office. 

(Sec. 313(a). Federal Aviation Act of 1955; 
40 US.C. 1354) 

Henry L. Newman. 
Director , Southwest Region. 

)F.R. Doc. 65-13078: Filed. Dec. 22. 1905. 
8:46 am.) 


FEDERAL COMMUNICATIONS 
COMMISSION 

(Docket Noa. 16368, 10369; FCC 05-1123) 

CENTRAL BROADCASTING CORP. 

AND SECOND THURSDAY CORP. 

Order Designating Applications for 

Consolidated Hearing on Stated 

Issues 

In re applications of Central Broad¬ 
casting Corp.. Madison. Tenn.. Docket 
No. 16368. File No. BPH-3773; requests: 
92.9 me. No. 225; 25 kw; 171 feet. Second 
Thursday Corporation. Nashville, Ten¬ 
nessee. Docket No. 16369. Flic No. BPH- 
3778: requests: 92.9 me. No. 225: 100 kw\* 
338 feet; for construction permits. 

At a session of the Federal Communi¬ 
cations Commission held at its offices in 
Washington, D.C., on the 15th day of 
December 1965; 

The Commission having under consid¬ 
eration the above-capttoncd and de¬ 
scribed applications: 

It appearing, that except as indicated 
by the Issues specified below, each of the 
applicants is legally, technically, finan¬ 
cially. and otherwise qualified (except 
that Second Thursday may not be finan¬ 
cially qualified) to construct and operate 
as proposed: and 

It further appealing, that the Second 
Thursday proposal specifies Nashville. 
Tenn., and the Central Broadcasting pro¬ 
posal (pursuant to the “25 mile” rule) 
specifies Madison. Tenn.; and 

It further appearing, that Nashville 
and surrounding Davidson county (in 
which Madison is located) have Joined to 
form a new metropolitan government, 
but information available to the Com- 
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mission indicates that Madison never¬ 
theless continues to retain its identity as 
a separate community; and 

It further appearing, that it is neces¬ 
sary to determine, pursuant to section 
307(b) of the Communications Act. of 
1934. as amended, which of the proposals 
would better provide a fair, efficient and 
equitable distribution of radio service; 
and 

It further appearing, that the areas 
and populations to be served by the ap¬ 
plicants are markedly different in size 
and that for the purpose of comparison, 
the areas and populations within the re¬ 
spective 1 mv/m contours together with 
the availability of other PM services (at 
least 1 mv/m) in such areas will be con¬ 
sidered for the purpose of determining 
w hether a comparative preference should 
accrue to either of the applicants; and 

It further appearing, that Second 
Thursday has filed a bank letter indi¬ 
cating a willingness to lend $50,000 upon 
acceptable credit, but has failed to show 
the nature of the collateral or the bank's 
acceptance of it for the purpose of mak¬ 
ing the loan; and 

It further appearing, that Second 
Thursday has failed to provide up-to- 
date financial information showing cur¬ 
rent assets sufficient to construct and 
operate the station without revenue for 
a period of 1 year or to show that avail¬ 
able or commited funds will be supple¬ 
mented by sufficient advertising or other 
revenue to enable it to discharge its 
financial obligations during the first 
year; and 

It further appearing, that the Post 
Office Department is unable to provide 
the exact coordinates for the Payette, 
Ala.. Post Office, and as a consequence, 
it is not possible to determine whether 
the Second Thursday proposal has the 
requisite 180-mile separation from the 
unused channel assignment in that city; 
and 

It further appearing, that, in view of 
the foregoing, the Commission is unable 
to make this statutory finding that a 
grant of the subject applications would 
serve the public interest, convenience, 
and necessity, and is of the opinion that 
the applications must be designated for 
hearing in a consolidated proceeding on 
the Issues set forth below; 

It is ordered. That, pursuant to section 
309(c) of the Communications Act of 
1934. as amended, the applications are 
designated for hearing in a consolidated 
proceeding, at a time and place to be 
specified in a subsequent order, upon the 
following issues; 

1. To determine w hether the distance 
from the site specified in the Second 
Thursday Corp. proposal to the main post 
office in Fayette, Ala., is 180 miles as re¬ 
quired by 4 73.207 of the Commission’s 
rules, and if not. whether circumstances 
exist which would justify a w’aiver of this 
requirement. 

2. To determine whether Second 
Thursday Corp. has available to it a valid 
loan commitment or other source of 
funds adequate to finance construction 
and operation of the proposed station 
for a period of 1 year. 

3. To determine the areas and popula¬ 
tions within each of the proposed 1 mv/m 


contours and the availability of other FM 
services (at least 1 mv/m) to such areas 
and populations. 

4. To determine, in the light of section 
307(b) of the Communications Act of 
1934. as amended, w’hich of the pro¬ 
posals w'ould better provide a fair, effi¬ 
cient and equitable distribution of radio 
service. 

5. To determine, in the event it is 
concluded that a choice between the ap¬ 
plications should not be based solely on 
considerations relating to section 307<b> 
which of the proposals would better serve 
the public interest. 

6. To determine, in the light of the 
evidence pursuant to the foregoing is¬ 
sues, which, if cither, of the applica¬ 
tions should be granted. 

It is further ordered. That, to avail 
themselves of the opportunity to be 
hoard, the applicants pursuant to 4 1.221 
(c) of the Commission rules, in person 
or by attorney, shall, within 20 days of 
the mailing of this order, file with the 
Commission in triplicate, a written ap¬ 
pearance stating an intention to appear 
on the date fixed for the hearing and 
present evidence on the issues specified 
in this order. 

It is further ordered. That the appli¬ 
cants herein shall, pursuant to section 
311(a)(2) of the Communications Act 
of 1934, as amended, and 5 1.594 of the 
Commission's rules, give notice of the 
hearing, either individually or, If feasi¬ 
ble and consistent with the rules. Jointly, 
within the time and in the manner pre¬ 
scribed in such rule, and shall advise the 
Commission of the publication of such 
notice as required by 4 1.594(g) of the 
rules. 

Released: December 20.1965. 

Federal Communications 
Commission, 

Issal) Ben F. Waple, 

Secretary . 

|FR. Doc. 65-13715: Filed, Dec. 22. 1065: 
8:47 ajb.| 


| Docket No. 16366; FOC 65M-1628J 

ITT WORLD COMMUNICATIONS INC. 

Order Scheduling Hearing 

In the matter of ITT World Communi¬ 
cations Inc., Docket No. 16366; proposed 
revisions to Us Tariff FCC No. 7 estab¬ 
lishing rates and regulations for TIME- 
TRAN service. 

It is ordered. This 20th day of Decem¬ 
ber 1965, that Charles J. Frederick shall 
serve as presiding officer in the above-en¬ 
titled proceeding; that the hearings shall 
be convened on February 15, 1966, at 10 
a.m.; and that a prehearing conference 
shall be held on January 11. 1966, com¬ 
mencing at 10 am.; and. It is further 
ordered. That all proceedings shall be 
held in the offices of the Commission. 
Washington, D.C. 

Released: December 20,1965. 

Federal Communications 
Commission. 

(seal! Ben F. Waple, 

Secretary. 

|FR. Doc. 66-13716; Filed, Dec. 22. 1965; 
8:47 A.m.) 


| Docket No. 16299; FCC 66M-1623) 

RADIO MARSHALL, INC. 

Order After Prehearing Conference 

In re application of: Radio Marshall. 
Inc., Marshall, Tex., Docket No. 16299. 
File No. BPH-4603; for construction 
permit. 

The Hearing Examiner having under 
consideration the proceedings during 
prehearing conference held today in the 
above-entitled matter; 

It is ordered. This 17th day of Decem¬ 
ber 1965. that the hearing In the above- 
entitled proceeding Is hereby rescheduled 
from January 13 until January 19. 1966. 
and will be convened at 10 am., Wednes¬ 
day. January 19. at the Commission's 
offices, Washington, D.C.; 

It is ordered further. That the appli¬ 
cant make two copies of its exhibits avail¬ 
able to the Bureau counsel and one copy 
to the Hearing Examiner not later than 
January 12. 1966, and that the under¬ 
standings, requests and directives estab¬ 
lished during today's prehearing confer¬ 
ence are approved and the transcript of 
the conference proceedings is incorpo¬ 
rated by reference herein with the same 
force and effect as if it were set out 
verbatim. 

Released: December 17.1965. 

Federal Communications 
Commission. 

I seal! Ben F. Waple, 

Secretary. 

|FR Doc. 65-13717; Filed, Dec. 22. 1965; 
8:47 ajh | 


(Docket No. 16260. FCC 65M-1619| 

SERVICE ELECTRIC CABLE TV, INC. 

Order After Prehearing Conference 

In the matter of cease and desist order 
to be directed to Service Electric Cable 
TV. Inc.. 206-208 East Third Street. 
Bethlehem, Pa.; Docket No. 16250. 

The Hearing Examiner having under 
consideration: 

(1) The "Motion to Postpone" filed by 
the respondent (Service Electric Cable 
TV. Inc.), on December 9. 1965, request¬ 
ing that the hearing be postponed until 
February 21. 1966 (from December 20, 
1965); 

(2) The "Reply to Motion to Post¬ 
pone," filed by the Commission's Field 
Engineering Bureau on December 13, 
1965, In which the Bureau, the only other 
party to this proceeding, recites that it 
has no objection to the relief requested 
"since it appears that cases of interfer¬ 
ence heretofore reported to the Commis¬ 
sion have been corrected to the satisfac¬ 
tion of the complainants," provided that 
the hearing will be rescheduled to an 
earlier date If it subsequently should 
appear that interference complaints are 
not being corrected promptly on notifica¬ 
tion thereof to the respondent; 

(3) The Memorandum Opinion and 
Order of the Hearing Examiner released 
December 10. 1965 (FCC 65M-1594». 
scheduling a further prehearing confer¬ 
ence to consider Item (1), above; and 
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(4) The proceeding* during the further 
prehearing conference held In Washing¬ 
ton. D.C.. on December 16. 1965: 

It appearing, that disclosures in the 
pleadings which have been filed and on 
the record of the December 16 prehearing 
conference (item 4) make it unequivo- 
cably clear that all complaints of inter¬ 
ference from the public to and including 
December 16. 1965. have been, and are 
being, remedied promptly, to the satis¬ 
faction of the complainants, by the re¬ 
spondent: that respondent has instituted 
procedures for remedying any such com¬ 
plaints in the future on a prompt basis: 
that the respondent needs the additional 
time requested by it in order for it to con¬ 
duct and complete a study of a radiation 
problem that does not seem to it to in¬ 
volve interference to the public but which 
nevertheless is necessary for the appro¬ 
priate application of the pertinent Com¬ 
mission rules: and that the respondent 
consequently has made a satisfactory 
showing of “good cause** for granting 
the relief requested: 

It la ordered, This 17th day of Decem¬ 
ber 1965, that item (1). above, is hereby 
granted, and that the hearing is re¬ 
scheduled to convene on Thursday, Feb¬ 
ruary 24. 1966.* at Bethlehem. Pa., at a 
place to be announced subsequently; and 

It is ordered further. That upon proper 
motion, and upon a showing therein 
either that respondent is not meeting its 
commitment to remedy promptly any fu¬ 
ture interference complaints that may be 
made, or that a significant number of 
such complaints have been received 
which may be attributable to some fault 
of the respondent, and which arc incon¬ 
veniencing the public. Irrespective of 
whether they are being remedied 
promptly, the hearing may be resched¬ 
uled to an earlier date than February 24. 
1966. 

Released: December 17. 1965. 

Federal Communications 
Commission. 

IsealJ Ben F. Watlk, 

Secretary. 

|PB. Doc. 65-13718; Filed. Dec. 22. 1965; 

8 47 a-m.] 


(Docket Not. 16290. 16291; PCC C5M-1G20| 

WMGS, INC. (WMGS) AND 
OHIO RADIO, INC. 

Order Continuing Prehearing 
Conference 

In re applications of WMGS. INC. 
(WMGS>, Bowling Green, Ohio. Docket 
No. 16290. File No. BR-3097; for renewal 
of license: Ohio Radio. Inc., Bowling 
Green, Ohio. Docket No. 16291. File No. 
BP-16423, for construction permit. 

It is ordered, This 20th day of Decem¬ 
ber 1965. due to the illness of the presid¬ 
ing Hearing Examiner, that the prehear¬ 
ing conference In the above-entitled 
proceeding, which was scheduled for De¬ 
cember 20. 1965, Is hereby continued to 


1 The Feb. 24 dat© has been ctUblUhcd. 
both parties concurring, because Washing¬ 
ton's Birthday, a legal holiday, falls on the 
2 2d. 


January 5. 1966, and will be held in the 
Offices of the Commission. Washington. 
D.C., commencing at 9 a m. 

Released; December 20. 1965. 

Federal Communications 
Commission, 

[seal] Ben F. Wavle, 

Secretary. 

(F.H Doc. 65-13719: Piled. Dec. 22. 1966; 
8:47 ft.m.1 


FEDERAL MARITIME COMMISSION 

TRANS-PACIFIC FREIGHT CONFER¬ 
ENCE AND NEW YORK FREIGHT 

BUREAU 

Notice of Filing of Requests To 
Terminate Agreements 

Notice U hereby given that the parties 
to the following Inactive agreements, 
which now stand approved by the Com¬ 
mission under section 15 of the Shipping 
Act, 1916. as amended (39 Stat. 733, 75 
Stat. 763, 46 UB.C. 814). have requested 
that the same be withdrawn and termi¬ 
nated. 

Agreement No. 85. Trans-Pacific 
Freight Conference of North China 
(Shanghai). 

Termination requested by Mr. W. C. 
Galloway. Chairman, Pacific Coast Com¬ 
mittee of Inward Trans-Pacific Steam¬ 
ship Lines, 635 Sacramento Street, San 
Francisco, Calif ., 94111. 

Agreement No. 5800. New York 
Freight Bureau (Shanghai). 

Termination requested by Mr. J. A. 
Denne&n, Chairman, New York Com¬ 
mittee of Inward Far East Lines, 11 
Broadway, New York, N.Y., 10004. 

Agreement No. 4292. Joint Agreement 
between the above-named conferences. 

Termination requested Jointly by Mr. 
Dennean and Mr. Galloway. 

These agreements provide for the es¬ 
tablishment and maintenance of agreed 
rates and charges on cargo moving In 
the inbound trade from China to UJ3. 
ports, and the same are currently being 
carried in suspense on the records of the 
Federal Maritime Commission. 

Interested parties may inspect and ob¬ 
tain copies of the agreements at the 
Washington Office of the Federal Mart- 
time Commission, Room 609; or may in¬ 
spect the agreements at the offices of the 
District Managers. New York, N.Y., New 
Orleans, La., and San Francisco. Calif. 
Comments with reference to these termi¬ 
nations including requests for hearings, 
if desired, may be submitted to the Sec¬ 
retary. Federal Maritime Commission. 
Washington, D.C., 20573, within 20 days 
after publication of this notice in the 
Federal Register. A copy of any such 
statement should also be forwarded to 
the parties filing the requests (as here¬ 
inbefore Indicated) and the comments 
should Indicate that this has been done. 

Dated: December 20.1965. 

Thomas Lki. 

Secretary. 

IFR. Doc. 65-13722; Plied, Dec. 22. 1965: 

8.47 o_m.| 


(Docket No. 65-491 

INTER-CONFERENCE AGREEMENTS; 

U.S./MEDITERRANEAN TRADES 

Order of Investigation and Hearing 

The member lines of the North At¬ 
lantic Mediterranean Freight Confer¬ 
ence (7980) and the member lines of the 
Gulf/Mediterranean Ports Conference 
(134) have filed a "memorandum of un¬ 
derstanding " for Commission approval 
which has been assigned Federal Mari¬ 
time Commission Number 9413. Addi¬ 
tionally. the member lines of the North 
Atlantic Conference and the member 
lines of the American Great Lakes- 
Mediterranean Eastbound Freight Con¬ 
ference (8250) have filed a substantially 
identical memorandum which has been 
assigned Federal Maritime Commission 
Agreement Number 9499. 

Agreements 9413 and 9499 provide, 
Inter alia, that the respective confer¬ 
ences may "confer, consider, recommend, 
and discuss from time to time matters of 
rates, charges, classifications and related 
tariff matters/* Each conference retains 
the right of Independent action. 

Agreements 9413 and 9499 raise Issues 
of fact and law, both with regard to pro¬ 
visions Included and provisions omitted. 
The Commission is insufficiently advised 
by the proponents of said agreements as 
to the economic and competitive cir¬ 
cumstances which have prompted them 
as well as the purposes for which they 
are intended. Moreover, the Commis¬ 
sion is unable to determine from the face 
of the agreements the procedures and 
arrangements by which they are in¬ 
tended to be carried out. 

Whereas. Agreements 9413 and 9499 
comprehend anti-competitive activities 
by common carriers by water in the for¬ 
eign commerce of tho United States 
within the scope of section 15 of the 
Shipping Act, 1916; and 

Whereas said agreements may ad¬ 
versely effect export commerce from 
Great Lakes. Atlantic seaboard and Gulf 
Coast ports of the United States to the 
Mediterranean area, tho Commission 
finds that investigation and hearing Is 
required In order to develop a record upon 
which agency action may be based: 

Now therefore, it is ordered. That pur¬ 
suant to sections 15 and 22 of the Ship¬ 
ping Act, 1916, an investigation and 
hearing is hereby instituted to determine 
(1> whether Agreements 9413 and/or 
9499, as filed, are true copies, or. if oral, 
true and complete memoranda of the 
agreements of the parties; (2) whether 
Agreements 9413 and/or 9499 have been 
seasonably filed for approval; (3) 
whether Agreements 9413 and/or 9499 
have been carried out In whole or in part, 
directly or indirectly, prior to approval; 
(4) whether Agreements 9413 and/or 
9499 set out in adequate detail the pro¬ 
cedures and arrangements under which 
the concerted activity authorized therein 
is to take place: <5) whether Agreements 
9413 and/or 9499 should be required to 
provide for the filing of minutes and re¬ 
ports and, if so. to what extent and to 
what degree; (6) whether Agreements 
9413 and/or 9499 are unjustly discrimi¬ 
natory or unfair as between carriers. 
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shippers, exporters, importers, or ports, 
or between exporters from the United 
States and their foreign competitors or 
would operate to the oetrlment of the 
commerce of the United States, or be 
contrary to the public Interest, or be tn 
violation of the Shipping Act. 1916, and 
<7) whether Agreements 9413 and/or 
9499 should be approved, disapproved or 
modified. 

It is further ordered. That hearings 
with regard to Agreements 9413 and 9499 
be consolidated; 

It is further ordered . That the Con¬ 
ferences and the member lines thereof, 
listed in the Appendix attached hereto, 
be made respondents in this proceeding: 

It is further ordered. That this matter 
be assigned for hearing and decision to 
an Examiner of the Commission’s Office 
of Hearing Examiners, at a date and 
place to be hereafter determined and 
announced by the Presiding Examiner; 

It is further ordered. That any persons, 
other than respondents, having any in¬ 
terest in this matter and desiring to par¬ 
ticipate in this proceeding, shall file a 
petition for leave to intervene with the 
Secretary, Federal Maritime Commis¬ 
sion, Washington. D.C., 20573. on or be¬ 
fore January 5. 1966, and upon respond¬ 
ents; 

It is further ordered. That this order 
and notice of hearing be published in 
the Federal Register, that a copy of 
such order be served upon respondents, 
and that all future notices, orders, and 
decisions issued in this proceeding, in¬ 
cluding notices of time and place of 
prehearing conference, if any. be mailed 
directly to each party of record. 

By the Commission. 

[seal) Thomas Lisi, 

Secretary. 

AencNDix 

American Export Isbrnndtacn Lines, Inc.. 26 
Broadway, New York. N.Y.. 10004. 

Blue Sea Line, Punch. Ed ye Ac Co.. Inc., Gen¬ 
eral Agents. 26 Broadway, New York. N.Y.. 
10004. 

Central Gulf Steamship Corp. One White¬ 
hall Street. New York. N.Y.. 10004. 
Compagnle Pnbre Socle to General c De Trans- 
porta Maritime (Fabre Line). Commander 
Shipping Co.. Inc.. General Agents. 17 
State Street. New York. N.Y., 10004. 
Campania Marl Lima del Nervi on (Ncrvlon 
Line), Kerr Steamship Co., Inc„ Oeneral 
Agents, 61 Broad 8treet, New York. N.Y., 
10004. 

Conoordia Line, Concordia Line—Great Lakes 
Service. Bolxe-Grlffln Steamship Co., Inc.. 
Ocnoral Agents. 00 Broad Street. New York, 
N.Y.. 10004. 

Constellation Line, Van NievcK, Goudrbtan 
& Co.'s Stoomvaart Maatachapplj. N.V. 
Constellation Navigation Inc r . General 
Agents. 86 Broad Street, New York. N Y, 
10004 

DfsmpsklbsaeUiknbet Torm A/S (Torm Lines). 
Peralta Shipping Corp., General Agents. 85 
Broad Street. New York. N Y, 10004. 

Dct Porenede Damp&kibs-SeUkab A/S (Nor- 
dana Line). Barber Steamship Lines. Inc.. 
General Agents. 17 Battery Place, New 
York. N.Y., 10004. 

DO.O. Hansa (Hansa Line), P. W. Hartmann 
A Co„ Inc.. Oeneral Agents. 120 Wall 
Street. New York. N.Y., 10004 


Fresco Line, F. W Hartmann A Co.. Inc.. 
General Agents, 120 Wall Street, New York, 
N.Y.. 10004. 

Compagnle Generals TramaUantique 
<French Line). 17 Battery Place, New York, 
N.Y., 10004. 

Hellenic Lines. Ltd., 39 Broadway, New York. 
NY. 10006. 

Hocgh Lines, Kerr Stcam&hlp Co.. Inc., Gen¬ 
eral Agents. 29 Broadway, New York. N.Y., 
10006. 

Isthmian Lines. Inc , States Marine-Isthmian 
Agency. Inc.. General Agents, 90 Broad 
Street. New York. N.Y., 10004. 

•'Italia." Societa per Aidonl dl Navigations 
(Italian Unc), 1 Whitehall Street. New 
York. N.Y.. 10004. . 

Lykcs Bros. Steamship Co., Inc.. 821 Gravler 
Street. New Orleans, La., 70160. 

MontshJp. Capo Great Lakes Service. Sagus 
Marine Corp.. Oeneral Agents. 26 Brood¬ 
way. New York, N.Y.. 10004. 

National Hellenic American Line, SA.. Cos¬ 
mopolitan Shipping Co., Inc., General 
Agents. 42 Broadway. New York. NY., 
10004. 

Nnvigazionc Alta Italia (Creole Line). Texas 
Transport A Terminal Oo.. Inc.. General 
Agents, 1310 Whitney Building. New Or¬ 
leans. La.. 70130. 

Niagara Line. Great Lakes Overseas. Inc., 
General Agents, 3400 Prudential Building, 
Chicago 1, Ill. 

N. V. Nodlloyd Ujnen (Nedlloyd Line), Ned- 
lioyd Lines. Inc., General Agents. 25 Broad¬ 
way. New York. N Y.. 10004. 

Orient Mid-East Lines, Orient Mid-East 
Great Lakes Servioe, Eagle Ocean Trans¬ 
port. Inc.. Oeneral Agents. 29 Broadway, 
New York, N.Y., 10004. 

P. N. Djakarta Lloyd, Texas Transport A Ter¬ 
minal Do., Inc., General Agents, 62 Broad¬ 
way. New York. N.Y., 10004. 

Prudential Lines. Inc., One Whitehall Street. 
New York. N.Y.. 10004. 

Slates Marine Lines, States Marine-Isthmian 
Agency. Inc., General Agents. 90 Broad 
Street, New York. N Y.. 10004. 

United Arab Maritime Co. (Canada Orient 
Line), Keel Shipping Ltd., General Agents, 
637 Craig Street, Montreal 3, P.Q , Canada. 

Waterman Steamship Corp., 10 Rector Street. 
New York. N.Y.. 10006. 

Zlm Israel Navigation Co.. Ltd., American- 
Israeli Shipping Co.. Inc., General Agents. 
42 Broadway. New York. N Y.. 10004. 

CoNmtNCn 

John T. Crook. Chairman. Gulf. Mediterra¬ 
nean Ports Conference, 8ulte 927. Whitney 
Building, New Orleans. La.. 70130. 

D. M. MacNcII. Chairman. North Atlantic 
Mediterranean Freight Conference, 17 Bat¬ 
tery Pisoc. New York, N.Y.. 10004. 

Eric G. Brown, Secretary, American Oreat 
Lakcs-Mcdtterranean Eastbound Freight 
Conference, 72, Rue De La Republlque 
(2me), Marseilles, Prance, 41895. 

| PR. Doc. 66-13723; Filed, Dec 22. 1905; 

8:47 am. | 


[Docket No. 65-48] 

NORTH ATLANTIC PORTUGAL 
FREIGHT CONFERENCE 

Exclusive Patronage (Triple Rate) Sys¬ 
tem and Contract; Order of Investi¬ 
gation and Hearing 

The Commission has before it the ap¬ 
plication of the North Atlantic Portugal 
Freight Conference for permission to 
Institute an exclusive patronage (triple 


rate) contract system, pursuant to sec¬ 
tion 14b of the Shipping Act, 1916. 

A petition for a hearing on the appli¬ 
cation and as to the lawfulness of Article 
6 of the proposed form of contract has 
been filed on behalf of E. I. du Pont de 
Nemours A Co., Inc., of Wilmington, Del., 
a shipper of cargo from U.S. North At¬ 
lantic ports to Portugal, which urges 
that: 

1. Contract signatories (shippers* 
would not be entitled to the benefit of 
the lowest contract rates unless their 
customers/consignees in Portugal were 
also signatories. 

2. Shippers who agree to patronize the 
conference carriers exclusively should 
be entitled to the lowest contract rates 
without further qualification. 

3. The requirement in the contract 
that both the shipper/consignor and the 
receiver/consignee must be signatories 
to obtain the lowest contract rates places 
the U.S. shipper at a competitive disad¬ 
vantage, and could well be detrimental 
to the commerce of the United States. 

4. The provisions of said Article 6 of 
the proposed form of contract do not 
meet the requirements for approval un¬ 
der section 14b in that they may not be 
available to all sliippers on “equal terms 
and conditions.” 

5. Section 14b does not envision or 
authorize contracts of conferences and 
carriers other than those which provide 
for a dual rate system, and the proposed 
form of contract providing for a triple 
rate system cannot be approved under 
that section. 

It appearing that the petition of Du¬ 
Pont containing allegations which pres¬ 
ent Issues of law and fact warrants a 
hearing; and that no information a s to 
the need for this system in the trade has 
been furnished by the Conference as a 
basis for the Commission’s consider¬ 
ation of this application and the pro¬ 
posed form of contract, the Commission 
is of the opinion that a hearing is re¬ 
quired in order to determine whether 
said application and the proposed form 
of a contract should be approved, dis¬ 
approved or modified in accordance with 
the general standards of section 14b 
and the express requirements of sections 
14b (1) through (9) and whether the 
Commission’s decision in The Dual Rate 
Cases to the effect that certain provi¬ 
sions of dual rate contracts be uniform, 
should govern the various provisions of 
said application and contract. 

It is ordered. That pursuant to sections 
14b and 22 of the Shipping Act, 1916. as 
amended, an investigation and hearing 
be instituted to determine whether Cl) 
the proposed system and form of exclu¬ 
sive patronage (triple rate) contract of 
the member lines of the North Atlantic 
Portugal Freight Conference meet the 
requirements of section 14b. or will be 
detrimental to the commerce of the 
United States, contrary to the public 
interest, or unjustly discriminatory or 
unfair as between shippers, exporters, 
importers, or ports, or between exporters 
from the United States and their foreign 
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competitors; and (2) the application of 
the Conference for permission to insti¬ 
tute the proposed system, should be 
granted pursuant to said section 14b 
and. If so. (3) the proposed form of ex¬ 
clusive patronage (triple rate) contract 
should be approved, disapproved or 
modified In accordance with the require¬ 
ments of section 14b and the Commis¬ 
sion's decision in The Dual Rate Cases. 

It is further ordered . That the North 
Atlantic Portugal Freight Conference 
and its member lines, listed in the Ap¬ 
pendix attached hereto, be made re¬ 
spondents in this proceeding. 

It is further ordered . That this matter 
be assigned for hearing before an Ex¬ 
aminer of the Commission's Office of 
Hearing Examiners at a date and place 
to be hereafter determined and an¬ 
nounced by the Presiding Examiner. 

It is further ordered , That any per¬ 
sons. other than respondents, having any 
interest in this matter, and desiring to 
participate In this proceeding, shall file 
a petition for leave to intervene with the 
Secretary, Federal Maritime Commis¬ 
sion, Washington. D.C., 20573. on or be¬ 
fore January 5. 1906; with copy to re¬ 
spondents. 

It is further ordered . That this order 
and notice of hearing be published in 
the Federal Register, that a copy of 
such order be served upon respondents 
and E. I. du Pont de Nemours & Co., Inc., 
and that all future notices, orders and 
decisions issued in this proceeding. In¬ 
cluding notice of time and place of hear¬ 
ing and prehearing conference, be mailed 
directly to each party of record. 

By the Commission. 

[ seal 1 Tiiomas Lisi, 

Secretary. 

Ammons 

North A tunUc Portugal Freight Conference. 
P. J. Warmateln. Chairman, 26 Broadway. 
New York. N.Y.. 10004. 

American Export Iabrandtaen Lines, Inc., 26 
Broadway. New York. N.Y., 10004. 
Compagnle Fabre-Soclcte General de Trans¬ 
port* Mari times (Fabrc Line), Black Dia¬ 
mond Steamship Co.. General Agents. 2 
Broadway, New York. N.Y., 10004. 
CampanhU De Navpgacao Carregodores 
Ac or can os 8 A.R.L.. East Coast Overseas 
Corp. as Agents. 80 Broad Street. New 
York. N.Y., 10004. 

DampsklbsneUkabet Tann A/8 (Torm Lines), 
Peralta Shipping Corp.. ms agents, 80 Broad 
Street. New York. N.Y., 10004. 

Fresco Line, F. W. Hartmann & Co., Inc., Gen¬ 
eral Agents, 120 Wall Street, New York. 
NY. 10005. 

'Ttalla," Socleta* Per Azlonl D1 Navigation* 
(Italian Line), One Whitehall Street, New 
York. N Y.. 10004. 

E. X. du Pont de Nemours A Co . Inc., Don A. 
Boyd, Commerce Counsel, Wilmington, 
Del.. 19808. 


SEA-LAND SERVICE, INC., AND DELA¬ 
WARE RIVER TERMINALS, INC. 

Notice of Agreement Filed for 
Approval 

Notice Is hereby given that the follow¬ 
ing agreement has been filed with the 
Commission for approval pursuant to 
section 15 of the Shipping Act. 1916, as 
amended (39 Stat. 733. 75 Stat. 763. 46 
U-S.C.814). 

Interested parties may inspect and 
obtain a copy of the agreement at the 
Washington office of the Federal Mari¬ 
time Commission. 1321 H Street NW., 
Room 301; or may inspect agreements at 
the offices of the District Managers, New 
York. N.Y.. New Orleans. La., and San 
Francisco, Calif. Comments with refer¬ 
ence to an agreement including a request 
for hearing, if desired, may be submitted 
to the Secretary, Federal Maritime Com¬ 
mission. Washington. D.C., 20573. within 
20 days after publication of this notice 
in the Federal Register. A copy of any 
such statement should also be forwarded 
to the party filing the agreement (os in¬ 
dicated hereinafter), and the comments 
should indicate that this has been done. 

Notice of agreement filed for approval 
by 

Sea-Land Service, Inc.. Box 1050. Elizabeth. 

N J., 02207. 

Agreement No. T-1887. between Sea- 
Land Service, Inc. (Sea-Land) and 
Delaware River Terminals, Inc. (Lessor) 
provides for a 20-year lease of certain 
terminal property In Philadelphia, Pa., to 
be used by Sea-Land for the loading and 
unloading of vessels and for the han¬ 
dling, storing, receipt and delivery of 
cargo and containers. The agreement 
provides that Lessor will be responsible 
for certain improvements and construc¬ 
tion at the leased premises so the prop¬ 
erty will be made suitable for container 
operations by Sea-Land. Sea-Land has 
a preferential use of the berthing facil¬ 
ities but may upon 90 days notice to the 
Lessor obtain the exclusive use of the 
berthing facilities for the remainder of 
the term. As compensation for the lease 
Sea-Land agrees to pay an annual fixed 
rental as specified in the agreement The 
rental will be increased If and when Sea- 
Land exercises its option to have exclu¬ 
sive use of the berthing facilities. 


Dated: December 20.1965. 


By order of 
mission. 


the Federal Maritime Com- 

ThomasLisi. 
Secretary . 


|KB. Doc. 65-13724; Filed, Dec. 22, 1966; 
8:47 a,m ) 


(Fit. Doc. 65-13726; Filed. Dec. 22, 1965; 
8:47 am.] 


SECURITIES AND EXCHANGE 

COMMISSION 

(812-1826) 

BARBER OIL CORP. 

Hearing on Application for Order That 
Company Is Not Investment Com¬ 
pany 

December 15.1965. 

Notice is hereby given that Barber Oil 
Corp. ('applicant"), 30 Rockefeller 
Plaza. New York, N.Y.. 10020. a corpora¬ 
tion organized and existing under the 
laws of the State of Delaware, has filed 
an application pursuant to section 3<b) 
(2) of the Investment Company Act of 
1940 ("Act") for an order of the Com¬ 
mission declaring that it is primarily 
engaged in a business or businesses other 
than that of Investing, reinvesting, own¬ 
ing, holding, or trading in securities 
cither directly or through majority 
owned subsidiaries. AU interested per¬ 
sons are referred to the application, 
which is on file with the Commission, 
for a statement of applicant’s representa¬ 
tions. w f hich are summarized below. 

8ection 3<a) (1) of the Act defines an 
investment company as any issuer which 
is or holds Itself out as being engaged 
primarily, or proposes to engage pri¬ 
marily, in the business of investing, rein¬ 
vesting, or trading in securities. Section 
3(a)(3) of the Act defines an invest¬ 
ment company as any issuer which is en¬ 
gaged or proposes to engage in the busi¬ 
ness of Investing, reinvesting, owning, 
holding or trading in securities, and owns 
or proposes to acquire investment securi¬ 
ties having a value exceeding 40 per cen¬ 
tum of the value of such issuer’s total 
assets (exclusive of Government securi¬ 
ties and cash items) on an unconsoli¬ 
dated basis. For purposes of section 
3(a)(3), "investment securities" include 
all securities except Government securi¬ 
ties, securities issued by employees’ se¬ 
curities companies, and securities issued 
by majority-owned subsidiaries of the 
owner which arc not investment com¬ 
panies. Section 3(b) (2) of the Act pro¬ 
vides that, notwithstanding section 3 
(a)(3). the term "investment company ’ 
does not include an issuer which the 
Commission finds and by order declares 
to be primarily engaged in a business or 
businesses other than that of investing, 
reinvesting, owning, holding, or trading 
in securities either directly or through 
majority owned subsidiaries or through 
controlled companies conducting similar 
types of businesses. 

The table below sets forth a summary 
of applicant's assets on an unconsoli¬ 
dated basis as of June 30. 1965. on the 
basis of the values assigned to them by 
applicant 
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Buafcuoa 

Amount 

(000 

omitted) 



12,00® 

72 

_ ,, , _ , _ ___ 

Other current axseU.... - — .. 


Total—__— ......... .... 


A an 

Investment pr>rt:rl( lr4 (itl market vihin) . _ 


57,106 

Socurttic* o1 suUldla/in. (at applicant*! valuations); 

Wholly owned atiUldiarlca; 

4»f[ r*«rp ,, .... _ __ 


OU and g—... r -- T - 

28.298 

10. iro 

4,000 

SftbfrV l<») ritfp __... 


Trinidad Carp .-_ _ 

Tanker operation........ . 

Inter continent Tunkm, fp* .. - T1 ,_... 


Urrvuks Tunkm Corp.- _...__ _ 


2,280 

35,60* 

Malortty-owned subsidiary: 

American uiboniUi Co .*....t_ 

Glbontte production and 
refining. 

Total subsidiaries .._ 

*81.379 

Airplane and other «]nlpmfnt....... 


00 

aaspta , _ r , , .... ... . 


141,606 




i AppUml o«iu so nwcrot of tba ottUUndln. toUnc Kcurttlc* of this com pony, anil SO pcrcrnt to owned by 
lanuard OU Co. of California. 

i Carrying value on books of applicant U $30,416,000; underlying book value on sabeidUrfcs* book* aorefaU 


$n.08M00L 

The investment securities owned by 
applicant consist of minority Interests 
In various noncontrolled corporations 
which were valued by applicant at 
their market values as of June 30, 1065. 
The values of applicant's holdings of 
securities of its wholly owned and ma¬ 
jority owned subsidiaries are stated by 
applicant to represent the fair value of 
such securities in the opinion of the offi¬ 
cers of applicant or certain of its affili¬ 
ates. The application does not set forth 
the basis upon which such values were 
determined. However, based on appli¬ 
cant's valuations, investment securities 
represented 41 2 percent of applicant's 
total assets (exclusive of Government se¬ 
curities and cash items) as of June 30, 
1965. 

Applicant asserts that It Is primarily 
engaged, directly or through its wholly 
owned and majority owned subsidiaries, 
in (1) the production and sale of crude 
petroleum and natural gas, <2) the own- 


It appearing to the Commission that 
it is appropriate in the public interest 
and in the interest of Investors that a 
hearing be held with respect to the ap¬ 
plication: 

It is ordered, Pursuant to section 40(a) 
of the Act, that a hearing on the afore¬ 
said application under the applicable 
provisions of the Act and of the rules 
of the Commission thereunder be held 
on the 12th day of January 1966. at 10 
am. in the Office of the Securities and 
Exchange Commission. 425 Second Street 
NW., Washington. D.C. Any person de¬ 
siring to be heard or otherwise wishing 
to participate in this proceeding shall 
file with the Secretary of the Commis¬ 
sion. Washington. D.C.. 20549. on or be- 


ershlp and operation of American and 
foreign flag marine equipment for the 
transportation of petroleum and petro¬ 
leum products, and (3) the mining and 
marketing of a mineral known as Gil- 
sonite and the refining of Gilsonlte to 
produce premium gasoline, diesel fuel, 
intermediate oils, asphalt and high grade 
metallurgical coke. 

The following table shows the con¬ 
solidated net income of applicant and 
its wholly owned subsidiaries (including 
and excluding realized gains from sales 
of securities) plus applicant's equity in 
the undistributed net income of Ameri¬ 
can Gilsonlte Co. (not included in con¬ 
solidation). and the amounts and per¬ 
centages thereof derived by applicant 
from (1) dividends from investment se¬ 
curities, and (2) dividends and realized 
gains from sales of investment securities. 
The table also shows separately the 
realized gains from sales of investment 
securities. 


fore the 7th day of January 1966, a writ¬ 
ten request as prescribed by Rule 9 of 
the Commission's rules of practice. A 
copy of such request shall be served per¬ 
sonally or by mail (airmail if the person 
being served is located more than 500 
miles from the point of mailing) upon 
applicant at the address noted above, 
and proof of service (by affidavit or. In 
case of an attorney at law, by certificate) 
filed contemporaneously with such re¬ 
quest. 

It is further ordered . That Sidney 
Gross, or any officer or officers of the 
Commission designated by it for that 
purpose, shall preside at said hearing. 
The officer so designated is hereby au¬ 
thorized to exercise all the powers 


granted to the Commission under sec¬ 
tions 41 and 42(b) of the Act, and to a 
hearing officer under the Commission's 
rules of practice. 

The Division of Corporate Regulation 
having advised the Commission that it 
has made a preliminary examination of 
the application and that upon the basis 
thereof the following matters and ques¬ 
tions are presented Tor consideration, 
without prejudice to its specifying addi¬ 
tional matters and questions upon 
further examination: 

(1) Whether applicant is on Invest¬ 
ment company within the meaning of 
section 3(a)(1) or section (3) (a) (3) of 
the Act: 

(2) Whether, under section 3(b) (2) of 
the Act, applicant is primarily engaged 
in a business or businesses other than 
that of investing, reinvesting, owming, 
holding or trading in securities either di¬ 
rectly or through majority owned sub¬ 
sidiaries or through controlled companies 
conducting similar types of businesses. 

It is further ordered, That at the afore¬ 
said hearing attention be given to the 
foregoing matters. 

It is further ordered. That the Secre¬ 
tary of the Commission shall give notice 
of the aforesaid hearing by mailing copies 
of this notice and order by registered 
mail to applicant, and that notice to all 
persons shall be given by publication of 
this notice and order in the Federal Reg¬ 
ister; and that a general release of this 
Commission in respect of this notice and 
order be distributed to the press and 
mailed to the mailing list for releases. 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary. 

[F.R Doc. 65-13683; Filed. Doc. 22. 1965: 

8:45 Ajn.| 


[Flic No. 1-33931 

VTR, INC. 

Order Suspending Trading 

December 17. 1965. 

The common stock. $1 par value, of 
VTR, Inc., being listed and registered on 
the American Stock Exchange, pursuant 
to provisions of the Securities Exchange 
Act of 1934; and 

It appearing to the Securities and Ex¬ 
change Commission that the summary 
suspension of trading in such securities 
on such Exchange and otherwise than on 
a nntlonal securities exchange is re¬ 
quired In the public interest and for the 
protection of investors; 

It is ordered . Pursuant to sections 15 
(c)(5) and 19(a)(4) of the Securities 
Exchange Act of 1934, that trading In 
such securities on the American Stock 
Exchange and otherwise than on a na¬ 
tional securities exchange, be summarily 
suspended, this order to be effective for 
the period December 18. 1965, through 
December 27. 1965, both dates inclusive. 

By the Commission. 

(seal) Orval L. DuBois. 

Secretary. 

[FJL Doc. 65-13684; Filed. Dec. 22. 1965; 

8:45 am.) 
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INTERSTATE COMMERCE 
COMMISSION 

1 Notlc« B59| 

MOTOR CARRIER, BROKER, WATER 

CARRIER AND FREIGHT FOR- 

WARDER APPLICATIONS 

December 17,1065. 

The following application* are gov¬ 
erned by Special Rule 1.247 1 of the Com¬ 
mission** general rules of practice <49 
CFR 1.247), published In the Federal 
Register. Issue of December 3, 1963. ef¬ 
fective January 1. 1964. These rules 
provide, among other things, that a pro¬ 
test to the granting of an application 
must be filed with the Commission with¬ 
in 30 days after date of notice of filing 
of the application Is published in the 
Federal Register. Failure seasonably to 
file a protest will be construed as a 
waiver of opposition and participation 
in the proceeding. A protest under these 
rules should comply with 5 140 of the 
general rules of practice which requires 
that it set forth specifically the grounds 
upon which it is made and specify with 
particularity the facts, matters, and 
things relied upon, but shall not include 
issues or allegations phrased generally. 
Protests not In reasonable compliance 
with the requirements of the rules may 
be rejected. The original and six (6) 
copies of the protest shall be filed with 
the Commission, and a copy shall be 
served concurrently upon applicant's 
representative, or applicant if no rep¬ 
resentative is named. If tbe protest in¬ 
cludes a request for oral hearing, such 
request shall meet the requirements of 
1 1.247(d)(4) of the special rule. Sub¬ 
sequent assignment of these proceedings 
for oral hearing, if any, will be by Com¬ 
mission order which will be served on 
each party of record. 

The publications hereinafter set forth 
reflect the scope of the applications as 
filed by applicants, and may Include 
descriptions, restrictions, or limitations 
which are not In a form acceptable to 
the Commission. Authority which ulti¬ 
mately may be granted as a result of the 
applications here noticed will not neces¬ 
sarily reflect the phraseology set forth 
in the application as filed, but also will 
eliminate any restrictions which are not 
acceptable to the Commission. 

No. MC 409 (Sub-No. 26). filed De¬ 
cember 2, 1965. Applicant: O. E. POUL- 
SON, INC., Post Office Box 295, Elm 
Creek. Nebr. Applicant's representative: 
J. Max Harding. Box 2028, Lincoln. Nebr.. 
68501. Authority sought to operate as 
a common carrier, by motor vehicle, 
over irregular routes, transporting: 
Animal fats and oils and blends thereof 
in bulk. In tank vehicles, from Phelps 
City, Mo., to points in Arkansas, Iowa. 
Kansas, Missouri. Nebraska, and points 
in East 81. Louis. Ill., commercial zone. 
Note: If a hearing 1s deemed necessary. 


1 Copies of Special Rule 1 247 can be ob¬ 
tained by writing to the Secretary. Interstate 
Commerce Commission. Washington, D.C., 
20423. 


applicant requests it be held at Omaha. 
Nebr. 

No. MC 906 (Sub-No. 48), filed No¬ 
vember 29, 1965. Applicant: CONSOLI¬ 
DATED FORWARDINO CO.. INC.. 1300 
North 10th Street. St. Louis. Mo.. 63106. 
Authority sought to operate as a com¬ 
mon carrier, by motor vehicle, over ir¬ 
regular routes, transporting: Meats, 
meat products , meat byproducts, and 
articles distributed by meat packing¬ 
houses, as described In sections A and C 
of appendix I to the report in Descrip¬ 
tions in Motor Carrier Certificates, 61 
M.C.C. 209 and 766, from Fort Worth, 
Tex., and Clovis. N. Mex.. to points in 
Connecticut, Delaware. Illinois. Indiana. 
Kansas. Kentucky, Maine. Maryland, 
Massachusetts. Michigan, Minnesota. 
Missouri. New Hampshire. New Jersey. 
New York, Ohio, Pennsylvania, Rhode 
Island. Tennessee. Vermont, Virginia, 
West Virginia. Wisconsin, and the Dis¬ 
trict of Columbia. Note: If a hearing 
is deemed necessary, applicant requests 
It be held at Chicago*. Ill, 

No. MC 906 (Sub-No. 49), filed De¬ 
cember 2. 1965. Applicant: CONSOLI¬ 
DATED FORWARDING CO., INC., 1300 
North 10th Street. St. Louis. Mo., 63106. 
Authority sought to operate as a com¬ 
mon carrier , by motor vehicle, over ir¬ 
regular routes, transporting: Meats, 
meat products, meat byproducts, dairy 
products, and articles distributed by meat 
packinghouses, as described in sections 
A. B. and C of appendix I to the report 
in Description r in Motor Carrier Cer¬ 
tificates, 61 M.C.C. 209 and 766, from 
Wichita. Kans.. to points in Arkansas, 
Colorado. Connecticut, Delaware, Illi¬ 
nois. Indiana. Iowa, Kansas. Kentucky. 
Maine. Maryland, Massachusetts. Mich¬ 
igan, Minnesota, Missouri. Nebraska, 
New Hampshire. New Jersey. New York, 
Ohio, Pennsylvania. Rhode Island. Ten¬ 
nessee. Vermont, Virginia. West Vir¬ 
ginia, Wisconsin, and the District of 
Columbia. Note : If a hearing is deemed 
necessary, applicant requests it be held 
at Wichita. Kans. 

No. MC 906 (Sub-No. 50), filed De¬ 
cember 2, 1965. Applicant: CONSOLI¬ 
DATED FORWARDINO CO.. INC., 1300 
North 10th Street. St. Louis. Mo. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Meat, meat prod¬ 
ucts . meat byproducts and articles dis¬ 
tributed by meat packinghouses, from 
Worthington and Mankato. Minn., to 
points in Arkansas, Connecticut. Dela¬ 
ware, Illinois. Indiana, Kentucky, Maine, 
Maryland, Massachusetts. Michigan, 
Missouri. New Hampshire, New Jersey. 
New York. North Carolina. Ohio. Okla¬ 
homa. Pennsylvania. Rhode Island. Ten¬ 
nessee, Vermont, Virginia, West Vir¬ 
ginia, Wisconsin, and the District of 
Columbia. Note: If a hearing is deemed 
necessary, applicant requests it be held at 
Chicago. HI. 

No, MC 2202 (Sub-No. 286). filed Nov- 
vember 29.1965. Applicant: ROADWAY 
EXPRESS. INC., 1077 Gorge Boulevard. 
Arkron. Ohio. Applicant's representa¬ 
tive: William O. Turney. 2001 Mas¬ 
sachusetts Avenue NW„ Washington. 
D C.. 20036. Authority sought to operate 


as a common carrier, by motor vehicle, 
over regular routes, transporting: Gen¬ 
eral commodities (except those of un¬ 
usual value, classes A and B explosives, 
livestock, household goods as defined by 
the Commission, commodities in bulk, 
and those requiring special equipment), 
between Savannah, Ga.. and Charleston. 
S.C.. from Savannah over U-S. Highway 
17A to Junction U.S. Highway 17, thence 
over UB. Highway 17 to Charleston, and 
return over the same route, serving no 
Intermediate points, as an alternate 
route for operating convenience only in 
connection with carrier's authbrized reg¬ 
ular route operations. Note: If a hear¬ 
ing is deemed necessary, applicatnt re¬ 
quests it be held at Washington, D.C., 
or Columbia, S.C. 

No. MC 8948 <Sub-No. 64) (Amend¬ 
ment), filed October 11. 1965. published 
in Federal Register. Issue of November 
4. 1965. amended December 10, 1965. and 
republished as amended th is issu e. Ap¬ 
plicant: WESTERN GILLETTE, INC . 
2550 East 28th Street, Post Office Box 
15274. Vernon Station, Los Angeles, 
Calif.. 90058. Authority sought to oper¬ 
ate as a common carrier, by motor ve¬ 
hicle. over irregular routes, transport¬ 
ing: Liquefied helium, in bulk, in spe¬ 
cially designed tank trailers (dewars). 
between points In Alabama, California, 
Ohio, Texas, Florida. Mississippi Louisi¬ 
ana. New Mexico, and New York. Note: 
The purpose of this ropublicatlon is to 
clarify the type of tank truck equipment 
to be used and to add additional terri¬ 
tory. If a hearing is deemed necessary, 
applicant requests It be held at Cleve¬ 
land. Ohio. 

No. MC 11899 <Sub-No. 16), filed De¬ 
cember 2. 1965. Applicant: STEVENS 
TRUCK LINES. INC.. 893 Ridge Road, 
Webster. N.Y.. 14580. Applicant's repre¬ 
sentative: Raymond A. Richards. 35 Cur¬ 
tice Park, Webster. N.Y.. 14580. Author¬ 
ity sought to operate as a common car¬ 
rier, by motor vehicle, over Irregular 
routes, transporting: Canned and pre¬ 
served foodstuffs, from Batavia, N.Y., to 
Baltimore. Bothesda, and Landover. Md.. 
and the District of Columbia. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Rochester, N.Y. 

No. MC 19227 (Sub-No. 99). filed 
December I, 1965. Applicant: LEON¬ 
ARD BROS. TRANSFER. INC., 2595 
Northwest 20th Street. Miami. Fla.. 
33142. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: (1) Com¬ 
modities which do not require the use of 
special equipment when moving in the 
same shipment or same vehicle w*ith 
commodities which require the use of 
special equipment because of size or 
weight, between points In Florida, on the 
one hand, and, on the other, points in 
Connecticut, Delaware. Illinois, Indiana, 
Kentucky, Louisiana, Maine. Maryland, 
Massachusetts. Michigan. Mississippi. 
Missouri. New Hampshire, New Jersey. 
New York. North Carolina. Ohio. Penn¬ 
sylvania, Rhode Island. Tennessee. Texas. 
Vermont, Virginia. West Virginia. Wis¬ 
consin, and the District of Columbia. 
Note: Applicant states that the above is 
an extension of the authority held in 
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MC-19227, Sub-No. 32. (2) Commodi¬ 

ties which do not require the use of spe¬ 
cial equipment when moving In the same 
shipment or same vehicle with commodi¬ 
ties requiring the use of special equip¬ 
ment or special handling because of size 
or weight, between points In Florida, on 
the one hand. and. on the other, points 
in Alabama. Georgia, and South Caro¬ 
lina. Note: Applicant states that the 
above Is an extension of the authority 
held In MC-19227, Sub-No. 32. (3) 

Commodities which do not require the 
use of special equipment when moving in 
the same shipment or same vehicle with 
commodities which require the use of 
special equipment because of size or 
weight, between points In Florida. 

Note: Applicant states that the above 
is an extension of the authority held in 
MC 19227, Sub-No. 38. (4> Commodi¬ 

ties which do not require the use of 
special equipment or special handling 
when moving in the same shipment or 
same vehicle with commodities requir¬ 
ing the use of special equipment or 
special handling because of size or 
w eight, between points in Florida, on the 
one hand, and. on the other, points in 
Texas. Note: Applicant states that the 
above is an extension of authority held 
In MC 19227, Sub-No. 43. (5) Commodi¬ 
ties w hich do not require special handling 
or rigging when moving in the same ship¬ 
ment or same vehicle with commodities 
requiring the use of special equipment or 
special handling because of size or weight, 
(a) between points in Kansas, Missouri, 
Nebraska. New Mexico, and Oklahoma 
and <b) between points in Kansas, Mis¬ 
souri. Nebraska, New Mexico, and Okla¬ 
homa, on the one hand. and. on the 
other, points In Texas. Note: Appli¬ 
cant states that the above is an exten¬ 
sion of authority held in MC 19227, Sub- 
No. 75. Authority is also sought to tack 
all the authorities sought with each 
other and with other authorities present¬ 
ly held. If a hearing is deemed neces¬ 
sary, applicant requests that It be held 
at Washington. D.C. 

No. MC 21170 (Sub-No. 128*. filed No- 
vember 24, 1965. Applicant: BOS 

LINES. INC., 408 South 12th Avenue. 
Marshalltown. Iowa. Authority sought 
to operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Foodstuff. from Vineland, N.J., to 
points in Colorado, Illinois. Indiana, 
Iowa, Kansas, Kentucky. Michigan, Min¬ 
nesota, Missouri, Nebraska. New York. 
Ohio. Pennsylvania, and Wisconsin. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Wash¬ 
ington. D.C. 

No. MC 21170 < Sub-No. 129), filed 
November 24. 1965. Applicant: BOS 
LINES, INC.. 408 South 12th Avenue. 
MashaUtowm. Iowa. Authority sought 
to operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: (1) Food products , and (2) com¬ 
modities. the transportation of which Is 
partially exempt under the provisions of 
section 203(b) (6) of the Interstate Com¬ 
merce Act if transported in vehicles not 
used in carrying any other property, 
when moving In the same vehicle at the 
same time with food products, from the 


plantslte of the Ralston Purina Co. lo¬ 
cated at or near California, Mo., to 
points in Alabama. Florida. Georgia, 
North Carolina, 8outh Carolina, and 
Tennessee (except Memphis, Tenn., and 
points in its commercial zone). Note: 
If a hearing is deemed necessary, appli¬ 
cant requests it be held at Miami, Fla., 
or Washington, D.C. 

No. MC 21170 (Sub-No. 130 L filed De¬ 
cember 6, 1965. Applicant: BOS LINES, 
INC.. 408 South 12th Avenue. Marshall¬ 
town, Iowa. Authority sought to oper¬ 
ate as a common carrier, by motor ve¬ 
hicle. over irregular routes, transport¬ 
ing: Meats, meat products, meat byprod¬ 
ucts. and articles distributed by meat 
packinghouses, as described in sections A 
and C of appendix I to the report in 
Descriptions in Motor Carrier Certifi¬ 
cates. 61 M.C.C. 209 and 766. from Schuy¬ 
ler. Nebr.. to points in Colorado, Cali¬ 
fornia, Washington, Oregon. Arizona, 
Idaho, and Utah, restricted to traffic 
originating at the plantslte and storage 
facilities utilized by Spencer Packing Co., 
located at or near Schuyler, Nebr. Note : 
If a hearing Is deemed necessary, appli¬ 
cant requests it be held at Omaha. Nebr. 

No. MC 21170 (Sub-No. 131). filed De¬ 
cember 6.1965. Applicant: BOS LINES. 
INC., 408 South 12th Avenue. Marshall¬ 
town, Iowa. Authority sought to operate 
as a common carrier , by motor vehicle, 
over irregular routes, transporting: 
Meats, meat products, meat byproducts. 
and articles distributed by meat packing¬ 
houses . as described in sections A and C 
of appendix I to the report in Descrip¬ 
tions in Motor Carrier Certificates. 61 
M.C.C. 209 and 766, from Schuyler. Nebr., 
to points in Connecticut. Delaware, Illi¬ 
nois. Indiana. Iowa, Kansas. Kentucky. 
Maine. Maryland. Massachusetts. Michi¬ 
gan. Minnesota. Missouri, New Hamp¬ 
shire. New Jersey, New York, Ohio, 
Pennsylvania. Rhode Island, Tennessee, 
Vermont. Virginia, West Virginia, Wis¬ 
consin. and the District of Columbia, re¬ 
stricted to traffic originating at the 
plantslte and storage facilities utilized 
hy Spencer Packing Co., located at or 
near Schuyler. Nebr. Note: If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Omaha, Nebr. 

No. MC 21170 (Sub-No. 132), filed De¬ 
cember 6, 1965. Applicant: BOS LINES, 
INC., 408 South 12th Avenue. Marshall¬ 
town, Iowa. Authority sought to operate 
os a common carrier, by motor vehicle, 
over Irregular routes, transporting: 
Building, paving and roofing materials, 
from Wilmington. HI., to points In Mis¬ 
souri. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Chicago, III. 

No. MC 21866 (Sub-No. 56). filed De¬ 
cember 10, 1965. Applicant: WEST 

MOTOR FREIGHT. INC.. 740 South 
Reading Avenue. Boyertown. Pa.. 19512. 
Applicant's representative: Paul Coyle, 
5631 Utah Avenue NW.. Washington. 
D.C., 20015. Authority sought to oper¬ 
ate as a common carrier. by motor ve¬ 
hicle, over irregular routes, transporting: 
Metal articles, from Lee sport and 
Trappc. Pa., to Pottsvillc, Pa. Note: 
Applicant states It Intends to tack the 
above proposed authority with its exist¬ 


ing authority in Certificates Nos. MC 
21866 Subs 40. 41, 42. 49, 53. and 54, 
wherein applicant is authorized to serve 
points In Alabama, Arkansas. Colorado, 
Connecticut. Delaware, the District of 
Columbia. Illinois, Indiana, Iowa, Kan¬ 
sas, Kentucky, Louisiana. Maine. Mary¬ 
land. Massachusetts, Michigan, Minne¬ 
sota, Missouri. Mississippi, New Hamp¬ 
shire, New Jersey, New York, Ohio, 
Pennsylvania, Rhode Island. Tennessee, 
Vermont. Virginia, West Virginia, and 
Wisconsin. If a hearing is deemed nec¬ 
essary. applicant requests It be held at 
Washington. D.C. 

No. MC 29929 (Sub-No. 5). filed No¬ 
vember 22. 1965. Applicant: CANNY 
TRUCKING CO.. INC., 6-18 Spring For¬ 
est Avenue. Binghamton, N.Y., 13905. 
Applicant’s representative: Donald C. 
Carmicn, 300 Press Building, Bingham¬ 
ton, N.Y., 13902. Authority sought to op¬ 
erate as a common carrier, by motor ve¬ 
hicle, over regular routes, transporting: 
General commodities (except commodi¬ 
ties in bulk, those requiring special 
equipment, those of unusual value, 
classes A and B explosives and house¬ 
hold goods as defined by the Commis¬ 
sion). serving points in Dutchess, Put¬ 
nam, and Westchester Counties, N.Y., 
and Kingston and Poughkeepsie, N.Y., 
as off-route points in connection with 
applicant's authorized regular-route op¬ 
erations between Painted Post, N.Y.. and 
New' York, N.Y., restricted to traffic to 
and from points on regular-route au¬ 
thority outside of the New York. N.Y., 
commercial zone as defined by the Com¬ 
mission. as follows: From Clifton, N.J., 
over New Jersey Highway 46 to Junction 
New Jersey Highway 17, thence over New 
Jersey Highway 17 to the New Jersey- 
New York State line, thence over New 
York Highway 17 to junction Interstate 
Highway 87, thence over Interstate 
Highway 87 to Kingston, N.Y.; also over 
same route from New York Highway 17 
to junction New York Highway 9W. 
thence over New York Highway 9W to 
junction New York Highway 28. thence 
over New York Highway 28 to Kingston, 
N.Y.; also over any combination of above 
routes to use on bridges scross the Hud¬ 
son from the George Washington Bridge, 
New York. N.Y., to Kingston, N.Y., for 
purposes of serving points in Dutchess, 
Putnam, and Westchester Counties. 
N.Y., with no service to or from points 
along these routes, except as specified 
above. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Binghamton. N.Y, 

No. MC 29934 (Sub-No. 14) (Amend¬ 
ment), filed November 5, 1965, pub¬ 
lished in Federal Register issue of No¬ 
vember 25. 1965. amended December 7. 
1965, and republished as amended, this 
issue. Applicant: LO BIONDO BROTH¬ 
ERS MOTOR EXPRESS. INC., Post 
Office Box 18, Bridgeton. N J. Appli¬ 
cant's representative: Charles H. Tray- 
ford. 220 East 42d Street. New York 17. 
N.Y. Authority sought to operate as a 
common carrier, by motor vehicle, over 
Irregular routes, transporting: Canned 
goods, from points in Burlington. Mercer, 
and Union Counties, NJ.. to points in 
Delaware, Connecticut, Maryland, 
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Massachusetts, New York, Pennsylvania, 
Rhode Island, Virginia, and the District 
of Columbia. Note: The purpose of this 
republication Is to add the State of Vir¬ 
ginia to the destination territory. If a 
hearing is deemed necessary, applicant 
requests it be held at Newark, N.J. 

No. MC 30867 (8ub-No. 175), hied 
December 2,1965. Applicant: CENTRAL 
FREIGHT LINES, INC., 303 South 12th 
Street, Waco. Tex. Applicants repre¬ 
sentative: Phillip Robinson. 721 Brown 
Building, Austin, Tex., 78701. Authority 
sought to operate as a common carrier , 
by motor vehicle, over regular routes, 
transporting: 

General commodities (except those of 
unusual value, household goods ns de¬ 
fined by the Commission, commodities 
in bulk, and those requiring special 
equipment), (1) between Freeport and 
Texas City, Tex.; from Freeport over 
Texas Highway 288 to Junction Farm-to- 
Markct Road 2004. thence over Farm-to- 
Market Road 2004 to Junction Texas 
Highway 6 at or near Hitchcock. Tex., 
thence over Fann-to-Market Road 519 
to Junction Texas Highway 341. thence 
over Texas Highway 341 to Junction 
Loop 197, and thence over Loop 197 to 
Texas City, and return over the same 
route, serving all Intermediate points, (2) 
between Freeport and Galveston, Tex.: 
from Freeport over Texas Highway 288 
to Junction Farm-to-Markct Road 2004. 
thence over Farm-to-Market Road 2004 
to Junction Texas Highway 6 at or near 
Hitchcock, Tex., thence over Texas 
Highway 6 to Junction UB. Highway 75. 
and thence over UB. Highway 75 to Gal¬ 
veston, and return over the same route, 
serving all intermediate points, and (3) 
between Freeport. Tex., and the San 
Luis Pass Bridge and causeway con¬ 
struction site (located on Galveston Is¬ 
land approximately 25 miles southwest 
of Oalveston. Tex.): from Freeport over 
County Road 257. commonly known as 
San Luis Beach Road to the San Luis 
Pass Bridge and causeway construction 
site and return over the same route, 
serving all intermediate points. Note: 
Applicant states no duplicate authority is 
sought. If a hearing is deemed neces¬ 
sary. applicant requests it be held at 
Houston, Tex. 

No. MC 31600 (Sub-No. 603). filed No¬ 
vember 28. 1965. Applicant: P. B. 

MUTRIE MOTOR TRANSPORTATION, 
INC., Calvary Street, Waltham. Mass., 
02154. Applicant’s representative: H. C. 
Ames. Jr.. Transportation Building. 
Washington, DC.. 20006. Authority 
sought to operate as a common carrier , 
by motor vehicle, over Irregular routes, 
transporting: Dry plastic , in bulk. In 
tank or hopper type vehicle, from Gales 
Ferry. Conn., to Federalsburg, Md. 
Note: If a hearing Is deemed necessary, 
applicant docs not specify a particular 
location. 

No. MC 35320 <Sub-No. 87). filed 
December 2,1965. Applicant: T. I. M. E. 
FREIGHT. INC., 2598 74th Street, Post 
Office Box 1120, Lubbock, Tex. Appli¬ 
cant's representatives: Frank M. Garri¬ 
son (same address as applicant) and 
W. S. Benson, Jr., Ninth Floor Citizens 
Tower, Lubbock, Tex. Authority sought 


to operate as a common carrier , by motor 
vehicle, over regular routes, transport¬ 
ing: General commodities (except classes 
A and B explosives, livestock, articles of 
unusual value, commodities In bulk, and 
those requiring special equipment), be¬ 
tween Memphis. Tenn.. and Atlanta, Oa.. 
as follows: From Memphis, Tenn., over 
UB. Highway 72 to Tuscumbia. Ala., 
thence over UB. Highway 72 to Junction 
Alabama Highway 35 near ScotUboro. 
Ala., thence over Alabama Highway 35 to 
Fort Payne. Ala., thence over Alabama 
Highway 35 to Junction Alabama High¬ 
way 9, thence over Alabama Highway 9 
to Alabama-Georgla State line, thence 
over Georgia Highway 20 to Rome, Ga., 
thence ovcrUB. Highway 41 to Cass. Ga.. 
thence over U.8. Highway 41 to Atlanta. 
Ga.. and return over the same route, 
serving no intermediate points, tacking 
for purposes of Joinder only at Memphis, 
Tenn.. Tuscumbia and Fort Payne, Ala., 
and Cass and Atlanta, Ga., as an alter¬ 
nate route for operating convenience 
only. Applicant states that it seeks no 
duplicating authority. Restriction: The 
service authorized herein shall be re¬ 
stricted so as to preclude the transporta¬ 
tion of traffic originating or destined to 
points in Alabama. Note: If a hearing 
is deemed necessary, applicant requests 
It be held at Memphis. Tenn., or Atlanta. 
Oa. 

No. MC 42688 «Sub-No. 6). filed No¬ 
vember 23, 1985. Applicant: JOHN 
WELLER SCHROCK. doing business as 
SCHROCK TRANSFER. 234 West Pa¬ 
triot Street. Somerset, Pa.. 15501. Ap¬ 
plicant's representative: JamesO. Court¬ 
ney. 142 North Court Avenue. Somerset. 
Pa.. 15501. Authority sought to operate 
as a common carrier , by motor vehicle, 
over irregular routes, transporting: 
General commodities (except those of 
unusual value, classes A and B explo¬ 
sives, household goods, and commodities 
requiring special equipment), moving 
under bills of lading and tariffs, in 
trailer-on-flatcar operation of the Bal¬ 
timore and Ohio Railroad Co., between 
its terminals in the city of Pittsburgh. 
Pa., on the one hand, and. on the other, 
its terminals and other points in Som¬ 
erset County. Pa., with the following 
restrictions: (1) The proposed service 
by motor vehicle to be performed by 
carrier shall be limited to service which 
is auxiliary to or supplemental of the 
traller-on-flatcar operations of the Bal¬ 
timore and Ohio Railroad Co., (2) ship¬ 
ments transported by carrier shall be 
limited to those which move under a 
through railroad bill of lading and un¬ 
der a railroad tariff from points of origin 
to points of destination, and (3) ship¬ 
ments transported by carrier shall be 
restricted to those having an immedi¬ 
ately prior or immediately subsequent 
movement by rail in trailer-on-flatcar 
operations of the Baltimore and Ohio 
Railroad Co. Note: If a hearing is 
deemed necessary, applicant requests It 
be held at Pittsburgh. Pa. 

No. MC 52579 (Sub-No. 47), filed De¬ 
cember 1, 1965. Applicant: GILBERT 
CARRIER CORP., 441 Ninth Avenue. 
New York, N.Y. Applicant's representa¬ 
tive: Harris J. Klein. 280 Broadway. New 


York. N.Y., 10007. Authority sought to 
operate as a common carrier . by motor 
vehicle, over irregular routes, transport¬ 
ing: Wearing apparel on hangers, from 
Racine, Wis., to Chicago, Ill., and re¬ 
turned xcearing apparel, on return 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Chicago, 
Ill. 

No. MC 52579 iSub-No. 48). filed De¬ 
cember 1. 1965. Applicant: GILBERT 
CARRIER CORP., 441 Ninth Avenue. 
New York, N.Y. Applicant’s representa¬ 
tive: Harris J. Klein. 280 Broadway. New 
York. N.Y., 10007. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Wearing apparel on hangers from 
Cleveland. Ohio, to points in California, 
and returned tcearing apparel , on return. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at New 
York, N.Y. 

No. MC 52657 (Sub-No. 642) (Correc¬ 
tion), filed November 15, 1965, published 
in Federal Register, issue of December 
2, 1965. and republished this issue, as 
corrected. Applicant: ARCO AUTO 
CARRIERS. INC., 2140 West 79th Street. 
Chicago. HI.. 60620. Applicant’s repre¬ 
sentative: A. J, Bieberstein. 121 West 
Doty Street, Madison, Wis.. 53703. Au¬ 
thority sought to operate os a common 
carrier , by motor vehicle, over irregular 
routes, transporting: Automobiles, in 
secondary movements, by the truckaway 
method, restricted to the transportation 
of vehicles manufactured or assembled 
at the site of the plant of American 
Motors (Canada) Ltd., In Brampton. 
Ontario. Canada, (1) from Buffalo. N.Y.. 
and points within 20 miles thereof, to 
points in New York and Pennsylvania: 
(2) from Little Ferry, N.J.. and points 
within 20 miles thereof, to points in 
Connecticut, New Jersey. New York, and 
Rhode Island; <3> from Selkirk. N.Y., 
and points within 20 miles thereof, to 
points in Connecticut. Massachusetts. 
New Hampshire. New York. Rhode 
Island, and Vermont; and (4) from 
Framingham. Mass., and points within 
20 miles thereof, to points in Connecticut, 
Maine. Massachusetts, New Hampshire, 
and Rhode Island. Note: The purpose 
of this republlcatlon is to correct the 
location of Little Ferry, located in the 
State of New Jersey. If a hearing is 
deemed necessary, applicant requests it 
be held at Washington. D.C. 

No. MC 52751 (Sub-No. 52) (Amend¬ 
ment), filed October 20. 1965, published 
in Federal Register issue of November 4. 
1965, and republished as amended No¬ 
vember 11. 1965, and further amended 
December 13. 1965. and republished as 
further amended this issue. Applicant: 
ACE LINES, INC., 4143 East 43d Street. 
Des Moines, Iowa. 50317. Applicant's 
representative: William A. Landau. 1307 
East Walnut Street, Des Moines. Iowa, 
50306. Authority sought to operate as a 
common carrier . by motor vehicle, over 
Irregular routes, transporting: (1) Agri¬ 
cultural machinery. (2) self-propelled 
loaders, and (3) attachments and parts 
of the above-named commodities, when 
moving in mixed loads with the above- 
named commodities, from the plant-sites 
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and warehouses of Owatonna Manufac¬ 
turing Co., located at Owatonna. Minn., 
and points within 3 miles thereof, to 
Omaha. Ncbr., and points In Illinois, 
Iowa, Minnesota, North Dakota, and 
South Dakota. Note: The purpose of 
this republication is to more clearly set 
forth the commodity and territory de¬ 
scriptions. If a hearing is deemed neces¬ 
sary, applicant requests it be held at 
Chicago. Ill., Madison, Wis., or Minne¬ 
apolis. Minn. 

No. MC 55236 (Sub-No. 119), ftled De¬ 
cember 1. 1965. Applicant: OLSON 

TRANSPORTATION COMPANY, a cor¬ 
poration, 1970 South Broadway. Post Of¬ 
fice Box 1187. Green Bay. Wis., 54304. 
Authority sought to operate as a com¬ 
mon carrier, by motor vehicle, over ir¬ 
regular routes, transporting: Animal fats 
and oils, and tallow, in bulk, in tank ve¬ 
hicles, from Cedar Rapids, Iowa, to 
points in Illinois. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Chicago, Ill. 

No. MC 59934 <Sub-No. 5). filed No¬ 
vember 24, 1965. Applicant: MAIN 

TRUCKING L RIGGING CO , INC., 21 
Camden Street, Paterson, N,J. Author¬ 
ity sought to operate as a common car¬ 
rier. by motor vehicle, over irregular 
routes, transporting: Commodities, the 
transportation of which do not require 
the use of special equipment when mov¬ 
ing in the same shipment or in the same 
vehicle with commodities, the transpor¬ 
tation of which because of size or weight 
require the use of special equipment, be¬ 
tween points In Connecticut. Rhode 
Island. Massachusetts. New York, and 
New Jersey. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Washington. D.C. 

No. MC 01396 (Sub-No. 148), filed 
December 2, 1965. Applicant: HER¬ 
MAN BROS., INC., 2501 North 11th 
8trect. Omaha, Ncbr. Applicant's rep¬ 
resentative: Donald L. Stern. 630 City 
National Bank Building, Omaha, Nebr. 
Authority sought to operate as a com¬ 
mon carrier, by motor vehicle, over ir¬ 
regular routes, transporting: Chemicals. 
including but not limited to nitrogen 
fertilizer solutions, in bulk, in tank 
trucks, from the site of Cordova Indus¬ 
trial Park, I1L. to points in Iowa, Min¬ 
nesota, Missouri, and Wisconsin. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests it be held at Chicago, Ill. 

No. MC 61592 (Sub-No. 60). ftled De¬ 
cember 1. 1965. Applicant: JENKINS 
TRUCK LINE. INC , 3708 Elm Street. 
Bettendorf. Iowa, 52722. Applicant's 
representative: Vai M. Higgins. 1000 1st 
National Bank Building. Minneapolis, 
Minn.. 55402. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Building board. wall board, insula¬ 
tion board and laminated flakcl>oard. 
finished or not finished, with or without 
decorative or protective coating, and ac¬ 
cessories and supplies used in the in¬ 
stallation thereof, from Union. Mo., to 
points in Illinois. Indiana, Iowa, Ken¬ 
tucky. Michigan, Minnesota. Ohio. 
Pennsylvania, and Wisconsin. Note: If 
a hearing is deemed necessary, applicant 
does not specify a location. 


No. MC 64112 (Sub-No. 27), filed De¬ 
cember 1, 1965. Applicant: NORTH¬ 
EASTERN TRUCKING COMPANY, a 
corporation, 2508 Starlta Road. Char¬ 
lotte, N.C. Applicant's representative: 
W. Delbert Turner. Sr.. 1415 East Boule¬ 
vard. Post Office Box 3661, Charlotte, 
N.C., 28203. Authority sought to operate 
as a common carrier, by motor vehicle, 
over Irregular routes, transporting: Tex¬ 
tiles, truckload, from Clarksville. Oa„ to 
Pall River. Mass., and points in the New 
York. N.Y., commercial zone, as defined 
by the Commission. Note : If a hearing 
is deemed necessary, applicant requests 
it be held at Charlotte. N.C. 

No. MC 64932 (Sub-No. 39i). filed No¬ 
vember 28. 1965. Applicant: ROGERS 
CARTAGE CO., a corporation. 1439 West 
103d Street, Chicago. EL. 60643. Appli¬ 
cant's representative: David Axelrod. 39 
South La Salle Street. Chicago. Ill. Au¬ 
thority sought to operate as a common 
carrier . by motor vehicle, over Irregular 
routes, transporting: Fertilizer and fer¬ 
tilizer materials, In bulk, from Wawaka, 
Ind.. to points in Michigan and Ohio. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Wash¬ 
ington. D.C. 

No. MC 65626 (Sub-No. 13). filed De¬ 
cember 6, 1965. Applicant: FREDONIA 
EXPRESS. INC., Post Office Box 222, 
Predonia, N.Y. Applicant's representa¬ 
tive: E. Stephen Heisley, Transportation 
Building. Washington. D.C., 20006. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over Irregular 
routes, transporting: Canned and pre¬ 
served foodstuffs , from North East, Pa., to 
Fredonla, N.Y. Note. If a hearing is 
deemed necessary, applicant requests it 
be held at Buffalo. N.Y. 

No. MC 68539 (Sub-No. 20). filed De¬ 
cember 2, 1965. Applicant: ROMANS 
MOTOR FREIGHT, INC.. Ord, Nebr. 
Applicant's representative: J. Max Hard¬ 
ing, Post Office Box 2028, Lincoln, Nebr., 
68501. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: (1) Plas¬ 
tic articles (other than foam, cellular or 
expanded) from Montgomery, Pa., to Co¬ 
lumbus and Broken Bow, Nebr.. and (2) 
glass tubing , from Vineland, NX. to Co¬ 
lumbus and Broken Bow, Nebr. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests U be held at Washington, 
D.C. 

No. MC 69833 (Sub-No. 81). filed De¬ 
cember l, 1965. Applicant: ASSOCI¬ 
ATED TRUCK LINES, INC., 15 Andre 
Street SE., Grand Rapids 7. Mich. Ap¬ 
plicant's representative: Walter N. 
Bieneman. Suite 1700, 1 Woodward 
Avenue, Detroit, Mich.. 48226. Author¬ 
ity sought to operate as a common car¬ 
rier, by motor vehicle, over regular 
routes, transporting: General commodi¬ 
ties (except those of unusual value, 
classes A and B explosives, household 
goods as defined by the Commission, 
commodities requiring special equipment, 
and those injurious or contaminating to 
other lading), between Gary, Ind., and 
Sawyer. Mich., from Gary over Inter¬ 
state Highway 90 to Junction Indiana 
Highway 39. thence over Indiana High¬ 
way 39 to Indiana-Mlchlgan State line. 


thence over Michigan Highway 239 to 
Junction Interstate Highway 94. thence 
over Interstate Highway 94 to Saw-yer. 
and return over the same route, serving 
no Intermediate points, and serving the 
Junction Indiana Highway 39 and U.S. 
Highway 20 and junction Michigan 
Highway 239 and U.S. Highway 12 for 
joinder only. Note: If a hearing is 
deemed necessary, applicant requests It 
be held at Lansing, Mich. 

No. MC 73464 (Sub-No. 99), filed No¬ 
vember 29, 1965. Applicant: JACK 

COLE COMPANY, a corporation, 1900 
Vanderbilt Road. Post Office Box 294, 
Birmingham. Ala. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: General commodities (except those 
of ifhusual value, classes A and B ex¬ 
plosives. household goods as defined by 
the Commission, commodities In bulk, 
commodities requiring special equip¬ 
ment, and those injurious to other lad¬ 
ing), between Anniston. Birmingham. 
Gadsden. Mobile, Mongomery. Opelika, 
and Selma. Ala., on the one hand. and. 
on the other. Phoenix and Tucson, Ariz.: 
Crossett, Port Smith. Little Rock. Monti- 
cello. Pine Bluff, and Springdale, Ark.; 
Denver, Colo.; Jacksonville, Miami. Pen¬ 
sacola, Tallahassee, and Tampa. Fla.; 
Albany and Waycross, Ga.; Kansas City. 
TopekA.and Wichita, Kans.; Monroe and 
Shreveport, La.: Baltimore, Md.; Boston. 
Mass.; Bridgeport and Hartford, Conn.: 
Joplin. Kansas City. Springfield, and St. 
Joseph, Mo.: Buffalo and Rochester. 
N.Y.; Asheville, Charlotte. Chcrryville, 
Greensboro, and Hickory. N.C.: Okla¬ 
homa City and Tulsa, Okla.; Erie, Har¬ 
risburg. Pittsburgh, and York. Pa.: Prov¬ 
idence, RX; Charleston and Greenville. 
S.C.; Norfolk and Richmond. Va.; Abi¬ 
lene. Beaumont. Dallas. Port Worth. 
Houston, San Antonio, and Waco. Tex. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Birming¬ 
ham. Ala. 

No. MC 73165 (Sub-No. 209), filed De¬ 
cember 3. 1965. Applicant: EAGLE 
MOTOR LINES, INC.. 830 North 33d 
Street, Post Office Box 1348, Birming¬ 
ham. Ala.. 35201. Applicant's represent¬ 
ative: Robert E. Tate, 2031 9th Avenue 
8outh. Birmingham, Ala. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: (1) Meats, meat products, 
meat byproducts, and articles distrib¬ 
uted by meat packinghouses. as de¬ 
scribed in appendix I to the report In 
Descriptions in Motor Carrier Certifi¬ 
cates, 61 M.C.C. 209 and 766 (except com¬ 
modities in bulk. In tank vehicles), (2) 
frozen foods. (3) canned and preserved 
foods. (4) chemicals, chemical blends, 
and ingredients, to be used in further 
manufacturing processes, transportation 
of which does not require special equip¬ 
ment or bulk or tank vehicles, (5) in¬ 
edible meats, meat products, and meat 
byproducts, lard, tallows, and oils. (6) 
agricultural product* and those com¬ 
modities embraced in section 203(b) *8) 
of Part n of the Interstate Commerce 
Act, when moving in the same vehicle 
with economically regulated commodi¬ 
ties, <7> frozen animal and poultry foods. 
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(8) industrial products, In packages, re¬ 
quiring refrigeration, and (9) codec. 
condensed, coffee extracts , coffee . preen 
tea and fea dust and sugar, from Gulf¬ 
port, Miss., to points in Mississippi, Ala¬ 
bama, Tennessee, Georgia, Kentucky. 
Illinois. Indiana. Ohio. Iowa. Kansas. 
Missouri, Virginia. Wisconsin, Michi¬ 
gan, and Arkansas- Note: If a hearing 
is deemed necessary, applicant requests 
it be held at New Orleans, La. 

No. MC 73185 <Sub-No. 210), filed De¬ 
cember 3, 1965. Applicant: EAGLE 
MOTOR LINES, INC.. Post Office Box 
1348. Birmingham. Ala. Applicant’s rep¬ 
resentative: Robert E. Tate, 2031 Ninth 
Avenue South, Birmingham, Ala. Au¬ 
thority sought to operate as a common 
carrier , by motor vehicle, over irregular 
routes, transport!tig: Foodstuffs , in ve¬ 
hicles equipped with mechanical refrig¬ 
eration. from points in George. Hinds. 
Rankin. Copiah. Greene, Union, Madison, 
and Covington Counties. Miss., to points 
in Alabama, Arkansas. Florida. Georgia. 
Illinois, Indiana, Iowa. Kansas, Ken¬ 
tucky, Louisiana. Michigan, Mississippi. 
Missouri. North Carolina, Ohio. Okla¬ 
homa. South Carolina. Tennessee, Texas. 
Virginia, and Wisconsin. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Jackson. Miss. 

No. MC 74857 (Sub-No. 19), filed De¬ 
cember 1. 1985. Applicant: FULLER 
MOTOR DELIVERY CO., a corporation. 
802 Plum Street, Cincinnati, Ohio. 45202. 
Authority sought to operate as a con¬ 
tract carrier . by motor vehicle, over ir¬ 
regular routes, transporting: Salt, in 
dump vehicles, limited to service to be 
performed under continuing contracts 
With Cargill. Inc., from points in Wash¬ 
ington County. Ohio, to points in Ohio 
and points in West Virginia on and west 
of U.S. Highway 219. Note: If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Columbus, Ohio. 

No. MC 75185 <Sub-No. 260). filed No¬ 
vember 26, 1965. Applicant: SERVICE 
TRUCKING CO.. INC., Post Office Box 
276, Federalsburg, Md.. 21632. Appli¬ 
cant’s representative: James W. Law- 
son, 1000 16th Street NW., Washington. 
D.C., 20036. Authority sought to operate 
as a common carrier, by motor vehicle, 
over Irregular routes, transporting: 
Frozen foods, from Elmira, N.Y., to 
points in Alabama. Connecticut. Dela¬ 
ware. Florida. Georgia, Maryland, Mas¬ 
sachusetts, New Jersey. North Carolina. 
Rhode Island. South Carolina, Tennes¬ 
see. Virginia, the District of Columbia, 
and New York City, N.Y. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Washington. D.C. 

No. MC 75330 (Sub-No. 12). filed Sep¬ 
tember 24. 1965. Applicant: MORRIS 
DRAYING COMPANY, a corporation, 
190 98th Avenue. Oakland. Calif. Appli¬ 
cant’s representative: Daniel W. Baker, 
625 Market Street. San Francisco 5, 
Calif. Authority sought to operate as a 
common carrier, by motor vehicle, over 
regular routes, transporting: General 
commodities , (1) between San Francisco 
and Salinas. Calif.: from San Francisco 
over U.S. Highway 101 to Junction U.S. 
Highway 101 By-Pass, and thence over 
U.S. Highway 101 By-Paas to Salinas. (2) 


between Salinas and Monterey, Calif., 
over California Highway 68. (3) between 
Watsonville and Monterey. Calif., over 
California Highway 1. (4) between Red¬ 
ding and Kingsburg, Calif.; from Red¬ 
ding over U.S. Highway 99 to junction 
UB. Highway 99E (also over U.8. High¬ 
way 99 to junction U.S. Highway 99W), 
and thence over UB. Highway 99E to 
junction U.S. Highway 99 (also over U.8. 
Highway 99W to Junction US. Highway 
99) and thence over US. Highway 99 to 
Kingsburg, (5) between Williams and 
Marysville. Calif., over California High¬ 
way 20. (0) between San Francisco and 
Sacramento, C&Uf., over US. High¬ 
way 40 (7) between Davis and Oroville, 
Calif.; from Davis over US. Highway 40 
to Junction California Highway 113. 

Thence over California 113 to Yuba 
City, and thence over California High¬ 
way 70 to Oroville, (8) between San 
Francisco and Stockton. Calif., over 
US. Highway 50. (9) between junction 
US. Highway 40 near Fairfield, Calif,, 
and junction US. Highway 99. near Lodi. 
Calif., over California Highway 12. (10) 
between Oakland and Oroville, Calif.; 
from Oakland over California Highway 
24 to Junction Interstate Highway 680 
at Walnut Creek, Calif., thence over In¬ 
terstate Highway 680 to junction US. 
Highway 40. thence over US. Highway 
40 to Junction US. Highway 99E at Rose¬ 
ville. Calif., thence over US. Highway 
99E to Marysville. Calif., and thence 
over California Highway 70 to Oroville. 
(11) between Junction California High¬ 
way 4 and US. Highway 40. near Pinole, 
Calif., and Stockton. Calif., over Cali¬ 
fornia Highway 4. (12) between junction 
California Highway 33 and U.S. Highway 
50. near Tracy. Calif., and junction Cali¬ 
fornia Highway 180. near Mcndota, 
Calif., over California Highway 33, (13) 
between junction California Highways 
33 and 180 and Fresno. Calif., over Cali¬ 
fornia Highway 180. (14) between Wat¬ 
sonville, Calif., and junction US. High¬ 
way 99. near Califa, Calif., over Cali¬ 
fornia Highway 152, (15) between Ver- 
nalts and Modesto, Calif., over California 
Highway 132, and (16) between Gustine 
and Merced. Calif., over California High¬ 
way 140, serving all intermediate points 
in (1) through (16) above, and the off- 
route point of Hollister. Calif, in (1) 
above. 

Note: Applicant states it does not 
propose to transport any shipments of 
the following: (a) Used household goods 
and personal effects not packed in ac¬ 
cordance with the crated property re- 
qirements. <b) automobiles, trucks and 
buses, namely, new and used, finished or 
unfinished passenger automobiles (in¬ 
cluding Jeeps), ambulances, hearses and 
taxis, freight automobiles, automobile 
chassis, trucks, truck chassis, truck 
trailers, trucks and trailers combined, 
buses and bus chassis, (c) livestock. (d> 
commodities requiring the use of special 
refrigeration or temperature control in 
specially designed and constructed re¬ 
frigerator equipment, (e) liquids, com¬ 
pressed gases, commodities In semiplastlc 
form and commodities in suspension in 
liquids in bulk, in tank trucks, tank 
trailers, tank semitrailers or a combina¬ 


tion of such highway vehicles, (f) com¬ 
modities when transported In bulk In 
dump trucks or In hopper type trucks, 
(g) commodities when transported in 
motor vehicles equipped for mechanical 
mixing in transit, (h) fruits, fresh or 
green (not cold pack or frozen) and vege¬ 
tables, fresh or green (not cold pack or 
frozen), including mushrooms, fresh, 
when the point of destination is a can¬ 
nery. accumulation station, cold storage 
plant, precooling plant or winery, and 
(i) metal cans or can tops, bottoms or 
ends. If a hearing is deemed necessary, 
applicant requests it be held at San 
Francisco, Calif. 

No. MC 76032 (Sub-No. 201), filed De¬ 
cember 1. 1965. Applicant: NAVAJO 
FREIGHT LINES, INC., 1205 South 
Platte River Drive, Denver, Colo., 80223. 
Applicant’s representative: Ken Wolford. 
1205 South Platte River Drive, Denver, 
Colo.. 80223. Authority sought to op¬ 
erate as a common carrier, by motor 
vehicle, over regular routes, transport¬ 
ing: Classes A and B explosives (ammu¬ 
nition not included In classes A. B. and 
C. explosives), and component parts of 
explosives and ammunition , (a) from 
Denver. Colo., over combined Interstate 
Highway 25 and UB. Highway 87 to 
Junction U.S. Highway 30 located at or 
near Cheyenne. Wyo., thence over U.8. 
Highway 30 to junction UB. Highway 
30S located at or near Little America, 
Wyo.. and <b> from Denver, over com¬ 
bined Interstate Highway 25 and UB. 
Highway 87 to junction Colorado High¬ 
way 14 approximately four (4) miles east 
of Fort Collins, Colo., thence over Colo¬ 
rado Highway 14 to junction U.S. High¬ 
way 287 at or near Fort Collins, thence 
over UB. Highway 287 to junction UB. 
Highway 30 at or near Laramie. Wyo., 
and thence over UB. Highway 30 to Junc¬ 
tion UB. Highway 30S at or near Little 
America. Wyo., thence over UB. High¬ 
way 3OS to junction UB. Highway 189 
located at or near Echo. Utah, thence 
over UB. Highway 189 to Junction UB. 
Highway 40 at or near Kimball Junc¬ 
tion. Utah, thence over UB. Highway 40 
to Sacramento. Calif., and thence over 
UB. Highway 99 to Manteca, Calif., and 
return over the same route, serving no 
Intermediate points, as an alternate 
route for operating convenience only in 
connection with applicant’s authorized 
regular route operations. Note: Appli¬ 
cant states ’’the routes described imme¬ 
diately above shall be applicable only 
in connection with the transportation of 
traffic moving for the account of the UB. 
Government and further restricted to 
the transportation of west bound traffic 
only” If a hearing is deemed necessary, 
applicant requests it be held at Denver, 
Colo. . 

No. MC 76032 (Sub-No. 202), filed 
December 3, 1965. Applicant: NAVAJO 
FREIGHT LINES. INC.. 1205 South 
Platte River Drive. Denver. Colo.. 80223. 
Applicant's representative: O. Russell 
Jones. 207 Bokum Building, 142 West 
Palace Avenue, Santa Fe. N. Mex., 87501. 
Authority sought to operate as a com¬ 
mon carrier. by motor vehicle, over irreg¬ 
ular routes, transporting: Iron and steel 
articles (except oilfield equipment, mate- 
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rials and supplies), between Pueblo and 
Mlnnequa, Colo., on the one hand, and, 
on the other, points in Arizona, Cali¬ 
fornia, Illinois, Indiana, Iowa, Kansas, 
Missouri, Nebraska, Nevada, New Mexico, 
and Wisconsin- Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Denver. Colo. 

No. MC 78042 (Sub-No. 17). filed 
December 1.1965. Applicant: BEAROFF 
BROTHERS. INC., Post Office Box 21, 
Bridgeport, Pa. Applicant's representa¬ 
tive: Morris J. Winokur. Suite 1920. 2 
Penn Center Plaza, John F. Kennedy 
Boulevard at 15th Street, Philadelphia. 
Pa.. 19102. Authority sought to operate 
as a common carrier. by motor vehicle, 
over irregular routes, transporting: 
Scrap metal commodities containing 
scrap metal and metals processed there- 
from, between Swedeland, Pa., on the one 
hand. and. on the other, points in Rhode 
Island, Maine, Massachusetts, Connecti¬ 
cut, New Jersey, and Philadelphia, Pa. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Phila¬ 
delphia, Pa. 

No. MC 80430 (Sub-No. 114), filed 
December 2. 1965. Applicant: GATE¬ 
WAY TRANSPORTATION CO., INC., 
2130-2150 South Avenue, La Crosse. Wis. 
Applicant’s representative: David Axel¬ 
rod, 39 South La Salle Street, Chicago. 
Ill. Authority sought to operate as a 
common carrier . by motor vehicle, over 
irregular routes, transporting: Iron and 
steel and iron and steel articles, between 
points In Pennsylvania, Ohio, West Vir¬ 
ginia. Indiana. Illinois. Wisconsin, and 
Michigan. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Pittsburgh, Pa. 

No. MC 83539 (Sub-No. 166>. filed 
December 6. 1965. Applicant: C & H 
TRANSPORTATION CO., INC., 1935 
West Commerce Street, Post Office Box 
5976, Dallas. Tex., 75222. Applicant's 
representative: W. T. Brunson. 419 
Northwest 6th Street, Oklahoma City, 
Okla. Authority sought to operate as a 
common carrier , by motor vehicle, over 
irregular routes, transporting: Trucks or 
truck tractors. with or without cabs or 
bodies, including special equipment at¬ 
tached thereto, in Initial movements, in 
dilveaway and truckaway service, from 
Augusta, Kans., and Brady, Tex., to 
points in the United States, except Ha¬ 
waii nnd Alaska: Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Dallas, Tex. 

No. MC 83745 iSub-No. 3). filed No¬ 
vember 29. 1965. Applicant: STEEL 
CITY TRANSPORT, INC.. 2034 Chateau 
Street, Pittsburgh, Pa.. 15219. Appli¬ 
cant's representative: Owen B. Mc¬ 
Manus, Grant Building, Pittsburgh, Pa- 
15219. Authority sought to operate as a 
common carrier , by motor vehicle, over 
irregular routes, transporting: Articles 
of iron and steel . iron and steel manu¬ 
facture and machinery, between points 
in Allegheny. Beaver, and Washington 
Counties, Pa., on the one hand, and, on 
the other points in Illinois, Indiana, and 
the Lower Peninsula of Michigan. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Pitts¬ 
burgh, Pa. 


No. MC 87720 (Sub-No. 44>, filed No¬ 
vember 30. 1965. Applicant: BASS 
TRANSPORTATION CO , INC., Star 
Route A, Old Croton Road. Flcmington, 
N.J. Applicant’s representative: Bert 
Collins, 140 Cedar Street, New York. 
N.Y., 10006. Authority sought to operate 
as a contract carrier . by motor vehicle, 
over irregular routes, transporting: (1) 
Linoleum. in rolls, from Lisbon. Maine, 
to Hamilton Township < Mercer County >, 
N.J., (2) asbestos felt fiber and asbestos 
folding paper , in containers, from Nor¬ 
ristown, Pa., to Lisbon. Maine, and (3) 
plastic granules, in containers, from 
Pottstown, Pa., to Lisbon. Maine, re¬ 
stricted under contract with American 
Biltrite Rubber Co., Inc. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Washington. D.C. 

No. MC 89369 (Sub-No. 13), filed De¬ 
cember 6, 1965. Applicant: JOART 
TRUCKING CO., a corporation. Post Of¬ 
fice Box 332, New Brunswick. N.J., 08903. 
Applicant's representative: William D. 
Traub. 10 East 40th Street, New York. 
N.Y., 10016. Authority sought to operate 
as a common carrier , by n^otor vehicle, 
over Irregular routes, transporting : Plas¬ 
tics. synthetic (other than liquid), from 
Delaware City. Del., to points in Ala¬ 
bama. Connecticut, Florida. Georgia, 
Kentucky. Illinois. Indiana, Louisiana, 
Maine, Maryland, Massachusetts, Michi¬ 
gan, Missouri. New Hampshire. New 
Jersey, New York, North Carolina, Ohio. 
Pennsylvania. Rhode Island, Tennessee, 
Virginia. West Virginia, and Wisconsin. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Washing¬ 
ton. D.C. 

No. MC 92983 (Sub-No. 482), filed De¬ 
cember 1. 1965. Applicant: ELDON 
MILLER, INC., 531 Walnut Street. Poet 
Office Drawer 617, Kansas City, Mo., 
64141. Authority sought to operate as a 
common carrier , by motor vehicle, over 
irregular routes, transporting: Acids and 
chemicals, in bulk, from points in Flor¬ 
ida to points in Arkansas and Tennessee. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Kansas 
City, Mo. 

No. MC 93003 (Sub-No. 45). filed De¬ 
cember 3. 1965. Applicant: CARROLL 
TRUCKING COMPANY, a corpoartlon, 
4901 UJS. Route 60. East Huntington. 
W. Va. Authority sought to operate as 
a common carrier, by motor vehicle, over 
irregular routes, transporting: (A) Com¬ 
modities which because of size or weight, 
require the use of special equipment, and 
related contractor's materials and sup¬ 
plies. when their transportation is in¬ 
cidental to the transportation by carrier 
of commodities, which by reason of size 
or weight, require special equipment 
(except aircraft and missiles and parts 
thereof), and (B) commodities, which 
do not require the use of special equip¬ 
ment when moving in the same shipment 
or same vehicle with articles which re¬ 
quire special equipment because of size 
or weight, between points in West Vir¬ 
ginia. that part of Ohio south of U.S. 
Highway 40, and that part of Kentucky 
on and east of a line beginning at the 
Kentucky-Ohio State line and extending 
along US. Highway 25 to junction UJS. 


Highway 25W. and thence along U.S 
Highway 25 W to the Kentucky-Tennes¬ 
see State line. Note: Applicant states 
that it presently holds authority in (A) 
above and seeks no extension of au¬ 
thority in <B> above. Applicant intends 
to tack any grant of authority. If a 
hearing Is deemed necessary, applicant 
requests it be held at Chicago. Ill- or 
Washington, D.C. 

No. MC 94350 (Sub-No. 151), filed De¬ 
cember 6, 1965. Applicant: TRANSIT 
HOMES. INC., 210 West McBec Ave¬ 
nue, Greenville, S.C. Applicant's rep¬ 
resentative: Henry P. Willimon. Green¬ 
ville, S.C. Authority sought to operate 
as a common carrier , by motor vehicle, 
over irregular routes, transporting: 
Trailers designed to be drawn by pas¬ 
senger automobiles, in initial move¬ 
ments from points in Blue Earth County. 
Minn., to points in the United States, in- 
including Alaska, but excluding Hawaii, 
and damaged and rejected shipments on 
return. Note: IX a hearing is deemed 
necessary, applicant requests it be held 
at Rochester, Minn. 

No. MC 94350 (Sub-No. 152), filed De¬ 
cember 6. 1965. Applicant: TRANSIT 
HOMES. INC., 210 West McBee Avenue. 
Greenville, S.C. Applicant’s representa¬ 
tive: Henry P. Willimon. Greenville. S.C. 
Authority sought to operate as a com¬ 
mon carrier. by motor vehicle, over 
Irregular routes, transporting: Trailers 
designed to be drawn by passenger auto¬ 
mobiles, In initial movements, from 
points in Washington County. Va.. to 
points in Alabama, Connecticut, Dela¬ 
ware, Florida, Georgia, Illinois. Indiana, 
Kentucky, Louisiana. Maine, Maryland, 
Massachusetts, Michigan. Mississippi, 
New Hampshire, New Jersey. New York, 
North Carolina. Ohio, Pennsylvania, 
Rhode Island, South Carolina, Tennes¬ 
see. Vermont, Virginia. West Virginia, 
Wisconsin, and the District of Colum¬ 
bia, and on return, damaged and re¬ 
jected shipments. Note: If a hearing is 
deemed necessary, applicant requests 
that it be held at Bristol, Va. 

No. MC 94835 (Sub-No. 5). filed 
December 3. 1965. Applicant: J. ROLL- 
MAN AND SON, INC., Post Office Box 
147, Litltz, Pa. Applicant's representa¬ 
tive: Christian V. Graf. 407 North Front 
Street, Harrisburg. Pa. Authority 
sought to operate as a common carrier . 
by motor vehicle, over irregular routes, 
transporting: Paper and paper products. 
from points in the Borough of Lititz. 
Lancaster County. Pa., to points in that 
part of New Jersey on and south of New 
Jersey Highway 33. Note: If a hearing 
is deemed necessary, applicant requests 
it be held at Washington. D.C. 

No. MC 99744 i Sub-No. 4), filed De¬ 
cember 1. 1965. Applicant: VICTOR 
GROTHAUS. doing business as GROT- 
HAUS EXPRESS, 201 East Fourth 
Street. Kingsley, Iowa. Applicant’s rep¬ 
resentative: R. W. Wigton, 710 Badgerow 
Building, Sioux City 1. Iowa. Authority 
sought to operate as a common carrier. 
by motor vehicle, over regular routes, 
transporting: General commodities (ex¬ 
cept classes A and B explosives, and com¬ 
modities in bulk in tank vehicles), be¬ 
tween Omaha, Nebr., and Moville, Iowa; 
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from Omaha over U.S. Highway Alter¬ 
nate 30 to Council Bluffs. Iowa, thence 
over U.S. Highway T5 to Sloan. Iowa, 
and thence over Iowa Highway 140 to 
Movllle. and return over the same route, 
serving the intermediate points of 
Whiting. Sloan. Homlck, and Climbing 
Hill, Iowa, and the off-route points of 
Salix and Bronson, Iowa. Nora: If a 
hearing Is deemed necessary, applicant 
requests It be held at Sioux City, Iowa. 

No. MC 100666 (Sub-No. 76), died De¬ 
cember 2, 1965. Applicant: MELTON 
TRUCK LINES. INC.. Box 7295. Shreve¬ 
port. La. Applicant’s representative: 
Wilburn L. Williamson. 443-54 American 
Building. Oklahoma City 2, Okla. Au¬ 
thority sought to operate as a common 
carrier , by motor vehicle, over Irregular 
routes, transporting: Plastic conduit , 
pipe or tubing, with or without valves 
or fittings, compound , joint sealer . bond¬ 
ing cement , primer , coating . thinner, and 
accessories, used in the Installation of 
such conduit, pipe or tubing, from points 
In Oklahoma County. Okla.. to points in 
the United States (except Alaska. ‘Ha¬ 
waii, Maine, Vermont. New Hampshire, 
Massachusetts. Connecticut, and Rhode 
Island). Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Oklahoma City. Okla. 

No. MC 101075 (Sub-No. 100). filed 
December 6, 1965. Applicant: TRANS¬ 
PORT, INC., 1215 Center Avenue. Moor¬ 
head, Minn.. 56561. Applicant’s repre¬ 
sentative: Ronald B. Pitsenbarger (same 
address as applicant). Authority sought 
to operate as a common carrier . by motor 
vehicle, over irregular routes, transport¬ 
ing: Liquid fertiliser, fertilizer solutions 
and fertilizer ingredients, in bulk, from 
Bamesville. Minn., to points in North 
Dakota. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Fargo. N. Dak. 

No. MC 102520 (Sub-No. 4), filed De¬ 
cember 1, 1965. Applicant: RICB 

TRANSFER COMPANY. INC., 1765 Sixth 
Avenue South, Seattle. Wash.. 98134. 
Applicant’s representative: James T. 
Johnson, IBM Building. Seattle. Wash., 
98101. Authority sought to operate as 
a common carrier. by motor vehicle, over 
irregular routes, transporting: General 
commodities (except those of unusual 
value, classes A and B explosives, house¬ 
hold goods as defined by the Commission, 
commodities in bulk, and commodities 
requiring special equipment), between 
points In King. Pierce. 8nohomlsh. and 
Thurston Counties. Wash. Non: If a 
hearing is deemed necessary, applicant 
requests it be held at Seattle, Wash. 

No. MC 102682 (Sub-No. 248). filed 
December 1. 1965. Applicant: HUGHES 
TRANSPORTATION. INC., 2038 Meet¬ 
ing Street, Post Office Box 851. Charles¬ 
ton, S.C. Applicant’s representative: 
Frank B. Hand. Jr.. 921 17th Street NW., 
Washington, D.C. Authority sought to 
operate as a common carrier , by motor 
vehicle, over Irregular routes, transport¬ 
ing: Radioactive source , special nuclear 
and byproducts materials , radioactive 
material shipping containers , nuclear 
reactor component parts and related 
equipment, between points In South Car¬ 
olina, on the one hand, and. on the other, 


points in Florida. Note: If a hearing 
is deemed necessary, applicant requests 
it be held at Charleston. S.C. 

No. MC 103654 (8ub-No. 100). filed 
November 29. 1965. Applicant: 8CHIR- 
MER TRANSPORTATION COMPANY. 
INCORPORATED. 1145 Homer Street. 
St. Paul. Minn., 55116. Applicant's rep¬ 
resentative: Donald A. Morken. 1000 
First National Bank Building, Minneapo¬ 
lis. Minn., 55402. Authority sought to 
operate as a common carrier , by motor 
vehicle, over Irregular routes, transport¬ 
ing: Petroleum products and blends 
thereof, from Junction City. Wis.. and 
points within 10 miles thereof, to Pine 
Bend. Minn. Note: If a hearing Is 
deemed necessary, applicant requests it 
be held at Minneapolis, Minn. 

No. MC 103654 (Sub-No. 101). filed 
November 29, 1965. Applicant: SCHIR- 
MER TRANSPORTATION COMPANY. 
INCORPORATED, 1145 Homer Street, 
St. Paul, Minn., 55116. Applicant's rep¬ 
resentative: Donald A. Morken, 1000 
First National Bank Building. Minne¬ 
apolis, Minn.. 55402. Authority sought 
to operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Anhydrous ammonia . In bulk and 
tank vehicles, from the plantslte of the 
Central Farmers Fertiliser Co., at or 
near Albany, Ill., to points in Illinois, 
Iowa. Indiana, Minnesota. Missouri. 
Nebraska, South Dakota, and Wisconsin. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Minne¬ 
apolis, Minn. 

No. MC 103654 (Sub-No. 102). filed No¬ 
vember 29. 1965. Applicant: SCHIR- 
MER TRANSPORTATION COMPANY, 
INCORPORATED, 1145 Homer Street, 
St Paul. Minn., 55116. Applicant's 
representative: Donald A. Morken. 1000 
First National Bank Building. Minne¬ 
apolis, Minn., 55402. Authority sought 
to operate as a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Anhydrous ammonia, in bulk, and 
tank vehicles, from the plantslte of the 
Central Farmers Fertilizer Co., at or 
near Pine Bend. Minn., to points in Illi¬ 
nois. Iowa. Nebraska, North Dakota, 
South Dakota, Wisconsin, and the 
Upper Peninsula of Michigan. Note: If 
a hearing Is deemed necessary, applicant 
requests that it be held at Minneapolis, 
Minn. 

No. MC 103654 (Sub-No. 104), filed 
December 2, 1965. Applicant: SCHIR- 
MER TRANSPORTATION COMPANY. 
INCORPORATED. 1145 Homer Street. 
St. Paul 16. Minn. Applicant’s repre¬ 
sentative: Donald A. Morken, 1000 First 
National Bank Building. Minneapolis, 
Minn., 55402. Authority sought to 
operate as a common carrier . by motor 
vehicle, over Irregular routes, transport¬ 
ing: Com products, including but not 
limited to com grits, commeal. and com 
flour. In bulk, In tank or hopper vehicles, 
from Milwaukee, Wis., to points In 
Minnesota. Note: If a hearing is 
deemed necessary, applicant requests It 
be held at Milwaukee, Wis. 

No. MC 104149 (Sub-No. 177). filed De¬ 
cember 1, 1965. Applicant: OSBORNE 
TRUCK LINE, INC.. 520 North 31st 
Street. Birmingham, Ala. Applicant’s 


representative: Maurice F. Bishop. 325- 
29 Frank Nelson Building, Birmingham, 
Ala., 35203. Authority sought to operate 
as a common carrier, by motor vehicle, 
over Irregular routes, transporting: (A) 
(1) Iron and steel products, between 
Birmingham, Ala., and points within 10 
miles thereof, on the one hand, and, on 
the other, points in Alabama, Georgia. 
Mississippi. Tennessee, and those in that 
part of Louisiana east of the Mississippi 
River, and (2) iron and steel commodi¬ 
ties used in. or in connection with, the 
construction and repair of ships, between 
Birmingham and Decatur. Ala., on the 
one hand. and. on the other, Pascagoula. 
Miss. Note: Applicant states that it 
presently holds authority under its cer¬ 
tificate. MC 104149 (Sub-No. 141) to 
transport the above commodities be¬ 
tween all points involved In this section 
"in minimum shipments of 10,000 
pounds." The only purpose of the appli¬ 
cation is to remove the minimum weight 
restriction and requirement of "in mini¬ 
mum shipments of 10,000 pounds." (B) 
Iron and steel and iron and steel articles 
and commodities, the transportation of 
which, because of their size or wight, 
require the use of special equipment, and 
related machinery parts and contractors’ 
materials and supplies when their trans¬ 
portation is incidental to the transporta¬ 
tion of commodities which, by reason of 
their size or weight, require the use of 
special equipment, between points in 
Alabama. 

Note: Applicant states that It pro¬ 
poses to tack the authority presently 
held by it with any authority granted 
herein so as to render a through service 
in the transportation of the subject com¬ 
modities between points in Alabama, on 
the one hand, and, on the other, points 
in Alabama, Georgia. Mississippi, Ten¬ 
nessee, Florida. Arkansas. Oklahoma 
and those in that part of Louisiana east 
of the Mississippi River. Applicant 
states that it presently holds authority 
to transport the subject commodities 
between Birmingham. Ala., and points 
within 10 miles thereof, on the one hand, 
and, on the other, points in Alabama. 
Georgia. Mississippi. Tennessee, and 
those in that part of Louisiana east of 
the Mississippi River. In addition, it 
holds authority to transport the subject 
commodities from Birmingham and 
Montgomery, Ala., and points within 10 
miles of each to points in Florida, and 
under its Sub 172. It holds authority to 
transport the subject commodities from 
Anniston. Montgomery, Decatur. Gads¬ 
den, Holt, and Birmingham. Ala., to 
points in Arkansas and Oklahoma. If 
a hearing is deemed necessary, applicant 
requests it be held at Birmingham, Ala. 

No. MC 107002 (Sub-No. 278). filed De¬ 
cember I. 1965. Applicant: HEAR IN- 
MILLER TRANSPORTERS. INC- Post 
Office Box 1123, Highway 80 West. Jack- 
son. Miss., 39205. Applicant’s repre¬ 
sentatives: Harry C. Ames, Jr. # 529 
Transportation Building. Washington, 
D.C., 20006 and H. D. Miller. Jr.. Post 
Office Box 1250. Jackson. Miss., 39205. 
Authority sought to operate as a com¬ 
mon carrier, by motor vehicle, over Ir- 
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regular routes, transporting: Dry com¬ 
modities, In bulk, from Plaqucmlne. La., 
to points in Alabama, Arkansas. Florida, 
Georgia, Illinois. Indiana, Kentucky, 
Louisiana, Michigan. Missouri, Missis¬ 
sippi, North Carolina. Ohio, Oklahoma. 
South Carolina, Tennessee, Texas, and 
Wisconsin. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at New Orleans, or Baton Rouge, 
La. 

No. MC 107403 (Sub-No. 658). filed 
November 30. 1965. Applicant: MAT- 
LACK. INC., 10 West Baltimore Avenue, 
Lansdowne. Pa., 19050. Authority sought 
to operate as a common carrier, by 
motor vehicle, over irregular routes, 
transporting: Chemicals , in bulk, from 
Camden. NX, to Johnsonburg, Pa. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Washing¬ 
ton, D.C. 

No. MC 107403 (Sub-No. 659). filed 
December 2, 1965. Applicant: MAT- 
LACK, INC., 10 West Baltimore Avenue. 
Lansdowne. Po., 19050. Authority 
sought to operate as a common carrier . 
by motor vehicle, over irregular routes, 
transporting: Plastics, synthetic, other 
than liquid, from Delaware City, Del., to 
points in Alabama. Connecticut. Florida, 
Georgia, Kentucky, Illinois. Indiana. 
Louisiana. Maine, Maryland, Massachu¬ 
setts, Michigan. Missouri, New Hamp¬ 
shire, New Jersey, New York. North 
Carolina, Ohio, Pennsylvania. Rhode 
Island, Tennessee, Virginia, West Vir¬ 
ginia, and Wisconsin. Note: If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Washington, D.C. 

No. MC 107403 <Sub-No. 660), filed 
December 6, 1965. Applicant: MAT- 
LACK. INC.. 10 West Baltimore Avenue. 
Lansdowne. Pa.. 19050. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Petroleum transformer oil, 
in bulk, in tank vehicles, from Coraopolis. 
Pa., to points in Kentucky, and points 
in that part of Ohio west of UB. High¬ 
way 23 and south of UJ8. Highway 40. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Washing¬ 
ton. D.C. 

No, MC 107475 (Sub-No. 58), filed 
December 1, 1965. Applicant: DANCE 
FREIGHT LINES, INC.. 254 New Circle 
Road NE., Lexington, Ky., 40505. Appli¬ 
cant's representative: Paul M. Darticll. 
Suite 1600, First Federal Building. At¬ 
lanta, Ga., 30303. Authority sought to 
operate as a common carrier , by motor 
vehicle, over regular routes, transport¬ 
ing: General commodities (except those 
of unusual value, classes A and B explo¬ 
sives, household goods as defined by the 
Commission, commodities in bulk, and 
those requiring special equipment), be¬ 
tween Macon. Oa.. and Athens, Ga.: 
From Macon over UB. Highway 129 to 
Athens, and return over the same route, 
serving no Intermediate points, as an 
alternate route only in connection with 
presently authorized operations. Note: 
Applicant states it will join the proposed 
alternate route with Its existing regular 
route at both Athens. Ga.. and Macon, 
Ga. If a hearing is deemed necessary, 
applicant requests it be held at Atlanta. 
Oa. 


No. MC 107500 (Sub-No. 98). filed No¬ 
vember 29. 1965. Applicant: BURLING¬ 
TON TRUCK LINES. INC., 796 South 
Pearl Street. Galesburg. I1L Authority 
sought to operate as a common carrier, 
by motor vehicle, over regular routes, 
transporting: General commodities (ex¬ 
cept those of unusual value, classes A and 
B explosives, household goods as defined 
in Practices of Afofor Common Carriers 
of Household Goods , 17 M.C.C. 467. com¬ 
modities in bulk, commodities requiring 
special equipment, and those injurious 
or contaminating to other lading), be¬ 
tween Omaha. Nebr., and junction UB. 
Highways 73 and 34 near Plattsmouth. 
Nebr., over UB. Highway 73. serving no 
Intermediate points and serving the 
Junction of U 8. Highways 34 and 73 for 
the purpose of Joinder only, as an alter¬ 
nate route for operating convenience 
only, in connection with carrier's author¬ 
ized regular route operations. Note : Ap¬ 
plicant states it is a wholly owned sub¬ 
sidiary of the Chicago. Burlington & 
Quincy Railroad Co. If a hearing is 
deemed necessary, applicant requests it 
be held at Omaha. Nebr. 

No. MC 107515 (Sub-No. 533). filed 
Dec embe r 1, 1965. Applicant: REFRIG¬ 
ERATED TRANSPORT CO . INC.. Post 
Office Box 10799, Station A. Atlanta, Ga. 
Applicant's representative: Paul M. 
Danlell, Suite 1600, First Federal Build¬ 
ing. Atlanta. Ga.. 30303. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transiting: Foodstuffs, from Milton. 
Pa, to points in Alabama. Mississippi, 
Tennessee, Arkansas, Louisiana. Texas, 
and Oklahoma. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Washington. D.C. 

No. MC 107515 (Sub-No. 534). filed 
December 1. 1965. Applicant: REFRIG¬ 
ERATED TRANSPORT CO.. INC., Post 
Office Box 10799, Station A. Atlanta, Ga. 
Applicant’s representative: Paul M. 
Danlell. 8ulte 1600, First Federal Build¬ 
ing. Atlanta. Ga.. 30303. Authority 
'sought to operate as a common carrier, 
by motor vehicle, over Irregular routes, 
transporting: Foodstuffs, from Milton, 
Pa., to points in Indiana. Illinois. Wis¬ 
consin. Minnesota, Iowa, Nebraska. 
Kansas, and Missouri. Note: If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Washington. D.C. 

No. MC 108185 (Sub-No. 33), filed No¬ 
vember 29. 1965. Applicant: DIXIE 
HIGHWAY EXPRESS. INC.. 1900 Van¬ 
derbilt Rood. Post Office Box 365. Bir¬ 
mingham, Ala., 35201. Authority sought 
to operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: General commodities (except those 
of unusual value, classes A and B explo¬ 
sives, household goods as defined by the 
Commission, commodities in bulk, com¬ 
modities requiring special equipment, 
and those injurious to other lading), 
between Demopolis and Tuscaloosa, Ala.; 
Atlanta and Columbus, Ga.: New Or¬ 
leans. La.; and Jackson, Laurel, and 
Meridian, Miss., on the one hand, and, 
on the other, Phoenix and Tucson, Arlz.; 
Crossctt. Fort Smith, Little Rock. Monti- 
cello. Pine Bluff, and Springdale, Ark.; 
Denver, Colo.; Jacksonville, Miami, Pen¬ 


sacola, Tallahasseee, and Tampa, Fla.: 
Albany, August, Dalton. Macon, Savan¬ 
nah. and Waycross. Oa.: Kansas City, 
Topeka, and Wichita, Kans.; Monroe 
and 8hrcveport, La.; Baltimore, Md.; 
Boston. Mass.; Bridgeport and Hartford, 
Conn.; Joplin. Kansas City. Springfield, 
and8t. Joseph, Mo.; Buffalo and Roches¬ 
ter, N.Y.; Asheville, Charlotte. Cherry- 
ville. Greensboro, and Hickory, N.C.; 
Oklahoma City and Tulsa, Okla.; Erie. 
Harrisburg. Pittsburgh, and York. Pa.; 
Providence. RX; Charleston and Green¬ 
ville, S.C.; Norfolk and Richmond. Va.; 
and Abilene. Beaumont, Dallas, Fort 
Worth, Houston, San Antonio, and Waco, 
Tex. Note: If a hearing Is deemed nec¬ 
essary, applicant requests it be held at 
Birmingham. Ala. 

No. MC 109326 (Sub-No. 84). filed 
December 2, 1965. Applicant: C & D 
TRANSPORTATION CO.. INC.. Post 
Office Box 1503, Mobile, Ala. Applicant s 
representative: John W. Cooper, 805 
Title Building, Birmingham. Ala. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Fresh and frozen 
poultry and poultry products and by¬ 
products, between points in Jefferson, 
Blount. Cullman, and Walker Counties, 
Ala., on the one hand, and, on the other, 
points in Louisiana, Arkansas. Okla¬ 
homa. Kansas. Nebraska, Missouri, Iowa, 
Illinois, Indiana, Ohio, West Virginia. 
Virginia, Kentucky. Tennessee, North 
Carolina. Mississippi, Alabama. Georgia, 
Florida, Maryland, the District of 
Columbia, and Delaware, and returned 
commodities, as specified above. Note: 
If a hearing U deemed necessary, appli¬ 
cant requests it be held at Birmingham, 
Ala. 

No. MC 109540 (Sub-No. 23 >, filed 
December 6. 1965. Applicant: YEARY 
TRANSFER COMPANY, INCORPO¬ 
RATED. Post Office Box 398. Lexington, 
Ky. Applicant’s representative: Harry 
Ross, Warner Building, Washington, 
D.C., 20004. Authority sought to operate 
as a common carrier, by motor vehicle, 
over irregular routes, transporting: Iron 
and steel articles and/or metal products , 
between points In Kentucky. Note: Ap¬ 
plicant states that the proposed opera¬ 
tion is to be restricted to traffic having 
prior movement to a point in Kentucky 
via barge or via rail carrier. If a hearing 
is deemed necessary, applicant requests 
it be held at Lexington, or Louisville, Ky. 

No. MC 110*120 (Sub-No. 494), filed No¬ 
vember 29. 1965. Applicant: QUALITY 
CARRIERS, INC., 100 South Calumet 
Street. Burlington. Wis. Applicant’s 
representative: Fred H. Flggc, Post Office 
Box 339. Burlington. Wis., 53105. Au¬ 
thority sought to operate as a common 
carrier , by motor vehicle, over irregular 
routes, transporting: Anhydrous am¬ 
monia. in bulk. In tank vehicles, from the 
plantsite of Olin Mathieson Chemical 
Corp., at Joliet, Ill., to points in Illinois. 
Iowa. Kentucky. Michigan. Minnesota. 
Missouri, Ohio, and Wisconsin. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests that It be held at Chicago. 
HI. 

No. MC 110420 (Sub-No. 495). filed No¬ 
vember 29, 1965. Applicant: QUALITY 
CARRIERS. INC.. 100 South Calumet 
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Street, Burlington. Wis. Applicant'* 
representative: Fred H. Flgge, Post Office 
Box 339. Burlington, Wis.. 53105. Au¬ 
thority sought to operate os a common 
carrier, by motor vehicle, over irregular 
route*, transporting: Fertilizer and fer¬ 
tilizer ingredients. In bulk, from Janes¬ 
ville. Wis.. and points within 10 miles 
thereof, to points In Illinois and Iowa. 
Notk: If a hearing Is deemed necessary, 
applicant requests it be held at Chicago. 

m. 

No. MC 110505 (Sub-No. 65), filed No¬ 
vember 26. 1965. Applicant: RINGLE 
TRANSPORT. INC.. 405 South Grant 
Avenue. Fowler. Ind. Applicant’s rep¬ 
resentative: Robert C. Smith. 620 Illi¬ 
nois Building, Indianapolis 4. Ind. Au¬ 
thority sought to operate as a common 
carrier , by motor vehicle, over irregular 
route*, transporting: Canned foodstuffs . 
(1) from the plantsites of the Green 
Giant Co. at or near Beaver Dam. Pox 
Lake, Ripon. and Rosendale, Wis.. to 
points In Illinois, Indiana. Missouri. 
Michigan. Ohio, Kentucky, and West Vir¬ 
ginia, and (2) from the plantsites of the 
Green Giant Co. at or near Bclvidcre, 
HI., to points In Indiana, Michigan. 
Kentucky, and Ohio. Restriction: 
Transportation in (1) and (2) above is 
restricted to trnmc originating at the 
described plantsites. Note: If a hear¬ 
ing is deemed necessary, applicant re¬ 
quest* it be held at Minneapolis. Minn. 

No. MC 110525 (Sub-No. 75 9). fil ed De¬ 
cember 6. 1965. Applicant: CHEMICAL 
LEAMAN TANK LINES. INC.. 520 East 
Lancaster Avenue. Dowrdngton, Pa. Ap¬ 
plicant’s representatives: Leonard A. 
jasklewtcz, 1155 15th Street NW.. Madi¬ 
son Building Washington, D.C., 20005, 
and Edwin H. van Deusen. (same address 
as applicant). Authority sought to op¬ 
erate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Asphalt < Asphaltum ), natural, by¬ 
product of petroleum, liquid (other than 
paint, stain, or varnish), and asphalt 
pavement surface sealer , containing coal- 
tar inert fillers, and liquid vehicles, in 
bulk, in tank vehicles, from Columbus, 
Ohio, to point* in Wisconsin. Illinois, 
Iowa, Missouri, and Minnesota. Note: 
If a hearing is deemed ncessary. appli¬ 
cant requests it be held at Columbus, 
Ohio. 

No. MC 111231 (Sub-No. 102). filed 
November 29, 1965. Applicant: JONES 
TRUCK LINES. INC.. 610 East Emma 
Avenue, Springdale, Ark. Authority 
sought to operate as a common carrier , 
by motor vehicle, over regular routes, 
transporting: General commodities (ex¬ 
cept those of unusual value, livestock, 
grain, classes A and B explosives, house¬ 
hold goods as defined by the Commission, 
commodities in bulk, commodities re¬ 
quiring special equipment and those 
injurious or contaminating to other lad¬ 
ing). <1> between Springdale and Leslie, 
Ark.; from 8pringdalc over Arkansas 
Highway 68 to junction VS Highway 
6f near Alpena, Ark., thence over UJS. 
Highway 62 to junction US. Highway 
65, and thence over VS. Highway 65 to 
junction Arkansas Highway 66 near 
Leslie. Ark., and return over the same 
route, serving no intermediate points 


and serving Leslie, Ark., for purposes of 
joinder only, (2) between Leslie and 
Newport, Ark.; from Leslie over Arkan¬ 
sas Highway 66 to junction Arkansas 
Highway 14. and thence over Arkansas 
Highway 14 to Newport, and return over 
the same route, serving all intermediate 
points with service at Newport restricted 
to joinder purposes only, and (3) be¬ 
tween Newport and Marked Tree. Ark.; 
from Newport over Arkansas Highway 
14 to junction UB. Highway 63 near 
Marked Tree, and return over the same 
route, serving no intermediate point*, 
with service at Marked Tree restricted 
to joinder only. Note: If a hearing is 
deemed necessary, applicant does not 
specify a place of hearing. 

No. MC 111401 (Sub-No. 184>, filed 
December I, 1965. Applicant: GROEN- 
DYKE TRANSPORT. INC., 2510 Rock 
Island Boulevard, Post Office Box 632. 
Enid. Okla. Authority sought to operate 
as a common carrier . by motor vehicle, 
over irregular routes, transporting: (1) 
Acids . chemicals, petroleum and petro¬ 
leum products . in bulk, from Beaumont, 
Orange, and Port Neches, Tex., and 
points within 10 miles thereof, to points 
in Alabama, Florida. Georgia, Louisiana. 
Mississippi, and South Carolina, and (2> 
acids and chemicals (other than petro¬ 
leum based), in bulk, from Beaumont. 
Orange and Port Neches. Tex., and 
point* within 10 miles thereof, to point* 
In the United States (except Alaska. 
Alabama. Florida, Georgia. Hawaii. 
Louisiana. Mississippi, and South Caro¬ 
lina). Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Dallas. Tex., or New Orleans, La 

No. MC 111545 (Sub-No. 84). filed De¬ 
cember 2. 1965 Applicant: HOME 

TRANSPORTATION COMPANY. INC.. 
Post Office Box 6426. Station A, 1425 
Franklin Road SE., Marietta. Ga, 30060. 
Applicant's representative: Paul M. 
D&nlell. Suite 1600, First Federal Build¬ 
ing. Atlanta. Oa.. 30303. Authority 
sought to operate as a common carrier , 
by motor vehicle, over irregular routes, 
transporting: (a) Afachinery which does 
not require the use of special equipment 
when moving in the same shipment or in 
the same vehicle with heavy machinery 
which because of size or weight requires 
the use of special equipment, from At¬ 
lanta and East Point. Ga., to points in 
Alabama, Tennessee. North Carolina, 
and South Carolina; <b> machinery and 
machine tools which do not require the 
use of special equipment when moving 
in the same shipment or In the same 
vehicle with machinery and machine 
tools which because of size or weight re¬ 
quire the use of special equipment, from 
the site of the Bell Bomber Plant near 
Marietta, Ga.. to points in Delaware. 
Missouri, Oklahoma, and Nebraska; and 
(c) commodities (except knitting ma¬ 
chines) which do not require the use of 
special equipment when moving in the 
same shipment or in the same vehicle 
with commodities which because of size 
or w eight require the use of special equip¬ 
ment. between Atlanta. CartcrsvlUe, and 
Marietta. Ga.. and Columbia, S.C., and 
points within 50 mile* of each, on the 
one hand, and, on the other, points in 


Illinois, Indiana, Iowa. Kansas. Michi¬ 
gan. New Jersey. New York, Ohio. Okla¬ 
homa, Pennsylvania, and Wisconsin; (di 
crawler type tractors . roadbuilding, con¬ 
struction, and mining machinery, and 
diesel engines, which do not require the 
use of special equipment when moving in 
the same shipment or in the same vehicle 
with crawier type tractors, roadbuilding, 
construction, and mining machinery and 
diesel engines, the transportation of 
which by reason of size or weight requires 
the use of special equipment, from Pe¬ 
oria, Decatur. Joliet, Roanoke, and Chi¬ 
cago. Ill., to points in Mercer. Monroe. 
Wyoming, Summers, McDowell, Poca¬ 
hontas, and Crecnbrier Counties, W. Va.; 
(e) Commodities which do not require 
the use of special equipment when mov¬ 
ing in the same shipment or in the same 
vehicle with commodities which because 
of sUm? or weight require the use of spe¬ 
cial equipment, between points in North 
Carolina and South Carolina within 150 
miles of Charlotte. N.C.. including Char¬ 
lotte; (f) commodities which do not re¬ 
quire the use of special equipment (ex¬ 
cept machinery, equipment, materials, 
and supplies used in, or in connection 
with, the discovery, development, pro- 
ductlon. refining, manufacture, process¬ 
ing, storage, transmission, and distribu¬ 
tion of natural gas and petroleum and 
their products and byproducts, and ma¬ 
chinery. materials, equipment, and sup¬ 
plies used in. or In connection with the 
construction, operation, repair, servicing, 
maintenance, and dismantling of pipe¬ 
lines, including the stringing and picking 
up thereof), when moving in the same 
shipment or in the same vehicle with 
commodities w’hich because of size or 
weight require the use of special equip¬ 
ment. between points In Texas, on the 
one hand. and. on the other, points in 
Mississippi; and (g> (1) commodities 
which do not require the use of special 
equipment when moving in the same 
shipment or In the some vehicle with 
commodities which because of size or 
weight require the use of special equip¬ 
ment, between Appleton, Beloit. Oreon 
Bay, Manitowoc, Milwaukee, Neenah. 
and Wausau. Wis,. on the one hand. and. 
on the other, point* in North Carolina, 
and (2) commodities (except road con¬ 
struction machinery and equipment), 
which do not require the use of special 
equipment when moving In the same 
shipment or in the same vehicle with 
commodities which because of size or 
weight require the use of special equip¬ 
ment. between Appleton. Beloit. Green 
Bay. Manitowoc. Milwaukee, Neenah. 
and Wausau. Wis., on the one hand, and, 
on the other, point* In Tennessee 
Note: Applicant states that the authority 
sought in section (g) shall be restricted 
against joinder with any authority other¬ 
wise held by carrier for the purpose of 
performing through service. If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Atlanta, Oa.. Wash¬ 
ington. D C., or Chicago, III. 

No. MC 112617 (Sub-No. 214), filed 
December 2, 1965. Applicant: LIQUID 
TRANSPORTERS. INC . Post Office Box 
5135. Cherokee Station, Louisville. Ky. 
Applicant's representative: L. A. Jaskie- 
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wicz. 1155 15th Street NW., 600 Madison 
Building, Washington, D.C. Authority 
sought to operate as a common carrier, 
by motor vehicle, over Irregular routes, 
transporting: Dispersants, refrigerants, 
blends or mixtures thereof. In bulk, in 
shipper-owned tank trailers, from the 
E. I. du Pont de Nemours & Co. plantsite 
at or near Louisville. Ky., to the Hell 
Quaker Corp. at Lewisburg, Tonn. Note : 
If a hearing Is deemed necessary, appli¬ 
cant requests it be held at Washington. 
DC. 

No. MC 112893 (Sub-No. 32>. tiled No¬ 
vember 29, 1965. Applicant: BULK 
IHANSPORT COMPANY, a corporation, 
100 South Calumet, Burlington. Wls. Ap¬ 
plicant's representative: Fred H. Flgge 
(same address as applicant). Authority 
sought to operate as a common carrier . 
by motor vehicle, over irregular routes, 
transporting: Lubricating oils, petroleum 
lubricating products, proprietary anti- 
freeze, alcohol compounds, carbon gum 
and sludge removing compounds, greases, 
core oils and compounds, and automobile 
chemicals and compounds, from Danville 
and Seneca, Ill., to points in Indiana, 
Kentucky. Michigan, Minnesota, Ohio. 
Tennessee, and Wisconsin. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Chicago. Ill. 

No. MC 113678 (Sub-No. 202), filed 
November 28.1965. Applicant: CURTIS, 
INC., 770 East 51st Avenue. Denver, 
Colo., 80216. Applicant's representative: 
Duane W. Acklie. Post Office Box 2028. 
Lincoln, Nebr. Authority sought to op¬ 
erate as a common carrier . by motor ve¬ 
hicle. over Irregular routes, transport¬ 
ing: Foodstuffs, from the plantsite of 
American Home Poods, Inc., located at 
or near Milton, Pa., to points in Iowa, 
Nebraska, Kansas, and Colorado. Note: 
If a hearing is deemed necessary, appli¬ 
cant did not specify any particular area. 

No. MC 113908 (Sub-No. 180) (amend¬ 
ment). filed September 28, 1965, pub¬ 
lished Federal Register. Issue of October 
21, 1965. amended December 10. 1965. 
and republished as amended this issue. 
Applicant: ERICKSON TRANSPORT 
CORPORATION. 706 West Tampa, Post 
Office Box 3180. Springfield, Mo. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Choline chloride, 
in bulk, in tank vehicle®, from Kansas 
City, Kans., to points in Alabama, Ar¬ 
kansas. Delaware. Georgia, Illinois, In¬ 
diana, Iowa, Kentucky, Louisiana, Mary¬ 
land, Michigan. Minnesota, Missouri, 
Mississippi, New York. Ohio. Oklahoma. 
Pennsylvania, South Carolina, Tennes¬ 
see, Texas, Virginia, and Wisconsin. 
Note: The purpose of this rcpublication 
is to more clearly set forth the commod¬ 
ity description. If a hearing is deemed 
necessary, applicant requests it be held 
at Kansas City. Mo. 

No. MC 114045 (Sub-No. 214), filed De¬ 
cember 3. 1965. Applicant: TRANS¬ 
COLD EXPRESS. INC.. Post Office Box 
5842, Dallas, Tex. Authority sought to 
operate as a common carrier , by motor 
vehicle, over Irregular routes, transport¬ 
ing: Candy and confectionery, from Salt 
Lake City, Utah, to points in New Mexico, 
Texas. Oklahoma. Kansas, Missouri. 


Arkansas. Louisiana, Indiana. Kentucky, 
Tennessee, Mississippi, Alabama, 
Georgia, Florida. North Carolina, South 
Carolina, Virginia, Ohio. West Virginia, 
Maryland, Delaware, New Jersey. Penn¬ 
sylvania, New York. Connecticut. Rhode 
Island. Massachusetts, Vermont. New 
Hampshire. Maine, and Washington, 
D.C. Note: If a hearing is deemed nec¬ 
essary, applicant requests it be held at 
Washington. D.C. 

No. MC 114045 (8ub-No. 315). filed De¬ 
cember 7, 1965. Applicant: TRANS¬ 
COLD EXPRESS. INC.. Post Office Box 
5842. Dallas. Tex. Authority sought to 
operate os a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Meats, meat products, and meat by¬ 
products, dairy product and articles 
distributed by meat packinghouses, from 
Guymon, Okla . and points within 10 
miles thereof, to points in the United 
States (except Alaska and Hawaii). 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Dallas, 
Tex. 

No MC 114045 (Sub-No. 216). filed De¬ 
cember 8. 1965. Applicant: TRANS¬ 
COLD EXPRESS. INC., Post Office Box 
5842, Dallas. Tex. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Bananas, in vehicles, equipped with 
mechanical refrigeration, from Gulfport, 
Miss., and New Orleans, La., to points in 
Kentucky. West Virginia, Ohio, Penn¬ 
sylvania. Michigan. Indiana, Illinois, and 
Wisconsin. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Washington. D.C. 

No. MC 114045 <Sub-No. 217), filed De¬ 
cember 13. 1965. Applicant: TRANS¬ 
COLD EXPRESS, INC.. Post Office Box 
5842, Dallas, Tex. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Foodstuff . from Milton. Pa„ to 
points in Colorado, Indiana, Illinois. 
Iowa, Kansas, Minnesota. Wisconsin. 
Michigan, Missouri. Nebraska, Okla¬ 
homa. and Texas. Note: If a hearing is 
deemed necessary, applicant requests It 
be held at Washington. D.C. 

No. MC 114211 (Sub-No. 95). filed De¬ 
cember 3. 1965. Applicant: WARREN 
TRANSPORT. INC.. 213 Witry Street. 
Post Office Box 420, Waterloo, Black 
Hawk County. Iowa. Applicant's repre¬ 
sentative: Charles W. Singer. 33 North 
La Salle Street. Chicago 2, Dl. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Tillage and har¬ 
vesting tools, blades, agricultural imple -- 
ments and parts and attachments for 
harvesting and Ullage tools, blades and 
agricultural implements when moving In 
mixed shipments, from Guymon, Okla., 
to points in the United States (except 
Alaska and Hawaii), and refected ship¬ 
ments, on return. Note: If a hearing Is 
deemed necessary, applicant requests it 
be held at Chicago. Ill. 

No. MC 114248 <Sub-No. 2>. filed De¬ 
cember 2. 1965. Applicant: HOFFMAN 
RIGGING & CRANE SERVICE, INC., 
560 Cortlandt Street. Belleville. N.J. Au¬ 
thority sought to operate as a common 
carrier , by motor vehicle, over irregu¬ 


lar routes, transporting: Commodities . 
which because of size or weight require 
the use of special equipment, and con¬ 
tractors’ materials, supplies, and equip¬ 
ment, moving in connection therewith 
which do not require the use of special 
equipment, and dining cars, between 
points in that part of Pennsylvania east 
of the Susquehanna River. Connecticut, 
Delaware. Maryland, Massachusetts. 
New Jersey. New York. Rhode Island, 
and the District of Columbia, and (2) 
commodities which do not require the 
use of special equipment when moving 
in the same shipment or in the same 
vehicle with commodities which because 
of size or weight require the use of 
special equipment, between points in that 
part of Pennsylvania east of the Susque¬ 
hanna River. Delaware, Connecticut, 
Maryland, Massachusetts, New Jersey. 
New York, Rhode Island, and the District 
of Columbia. Note: Applicant states 
It holds authority in (X) above in Its 
certificate. MC 114248 and is not request¬ 
ing any extension of territory. Applicant 
Is seeking only an extension of authority 
in (2) above. No tacking is involved. 
If a hearing is deemed necessary, appli¬ 
cant requests It be held at Washington, 
D.C.. or New York. N.Y. 

No. MC 114457 (Sub-No. 44), filed De¬ 
cember 2. 1965. Applicant: DART 

TRANSIT COMPANY. 780 North Prior 
Avenue. St. Paul, Minn. Applicant's 
representative: James C. Hardman, 
Tower Suite 3500. 33 North La Salle 
Street, Chicago. Ill., 60602. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Frozen foods, and dairy 
replacement products, from Kansas City, 
Kans., and Kansas City, Mo., to points 
in Illinois, Indiana. Michigan. Minnesota. 
Ohio, Wisconsin, North Dakota, South 
Dakota, and Iowa. Note: If a hearing 
is deemed necessary, applicant requests 
it be held at Chicago, HI. 

No. MC 114569 (Sub-No. 75). filed De- 
comber 7. 1965. Applicant: SHAFFER 
TRUCKING. INC.. Elizabcthvillc, Pa. 
Applicant's representative: James W. 
Hagar, Commerce Building, Harrisburg. 
Pa. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: (1) Food¬ 
stuffs, from Milton, Pa., to points in 
Colorado, Indiana, Illinois, Iowa, Minne¬ 
sota. Nebraska. Oklahoma. Ohio, North 
Dakota, and South Dakota, and (2) 
foodstuffs (other than frozen), from La 
Porte, tod., to Milton. Pa. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Washington, DC. 

No. MC 114569 (Sub-No. 761, filed De¬ 
cember 7. 1965. Applicant: SHAFFER 
TRUCKING. INC., Ellzabcthvllle. Pa. 
Applicant's representative: James W. 
Hagar, Commerce Building, Harrisburg, 
Pa. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: Food¬ 
stuffs, from Milton, Pa., to points in 
Alabama, Georgia. Florida, Louisiana, 
Mississippi, North Carolina, and South 
Carolina. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Washington, D.C. 
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No. MC 114725 (Sub-No. 26). filed De¬ 
cember 2, 1965. Applicant: WYNNE 
TRANSPORT SERVICE, INC.. 1528 
North Uth Street. Omaha. Nebr. Appli¬ 
cant's representative: J. Max Harding. 
Box 2028. Lincoln, Nebr. Authority 
sought to operate as a common carrier , by 
motor vehicle, over irregular routes, 
transporting: Animal /at* and oils and 
blends thereof, in bulk, in tank veliides. 
from Phelps City. Mo., to points in 
Arkansas. Iowa. Kansas, Missouri, Ne¬ 
braska. and points in East St, Louis. Ill., 
commercial zone. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Omaha. Nebr. 

No. MC 115180 t Sub-No. 26). filed 
November 26, 1965. Applicant: ONLEY 
REFRIGERATED TRANSPORTATION, 
INC.. 408 West 14th Street, New York, 
N.Y. Applicant’s representative: Oeorge 
A, Olsen, 69 Tonncle Avenue. Jersey City, 
N.J , 07306. Authority sought to operate 
as a common carrier , by motor vehicle, 
over irregular routes, transporting: 
Foodstuffs. other than in bulk in tank 
vehicles, (1) from the plants!te and 
warehouse facilities of American Home 
Foods located at or near La Porte. Ind., 
to points in New Jersey, New York, and 
Pennsylvania, and <2) from the plantsitc 
and warehouse facilities of American 
Home Foods located at Milton. Pa., to 
points in Iowa, Indiana. Illinois. Michi¬ 
gan. and Ohio. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Chicago. Ill. 

No. MC 115331 (Sub-No. 166), filed 
November 29, 1965. Applicant: TRUCK 
TRANSPORT. INCORPORATED, 707 
Market Street. St. Louis. Mo.. 63101. 
Authority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Vegetable oils and 
blends and products thereof , in bulk, 
from Granite City. Ill., to points in Min¬ 
nesota, Wisconsin. Michigan, Iowa. Illi¬ 
nois, Indiana, Missouri. Kentucky. Ar¬ 
kansas. Tennessee. Louisiana, Missis¬ 
sippi. Alabama, Ohio. Nebraska. Kansas, 
and Oklahoma. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at St. Louis, Mo. 

No. MC 115826 (Sub-No. 85) (Amend¬ 
ment), filed August 30. 1965. published 
In Federal Register issue of September 
22, 1965, amended December 13. 1965, 
and republished as amended this issue. 
Applicant: W. J. DIGBY, INC., Post 
Office Box 5088. Terminal Annex. Denver. 
Colo. Authority sought to operate as a 
common carrier. by motor vehicle, over 
Irregular routes, transporting: Meats. 
meat products, and meat byproducts. 
dairy products, and articles distributed 
by meat packinghouses, as described in 
sections A, B, and C of appendix I to 
the report in Descriptions tn Motor Car¬ 
rier Certificates. 61 M.C.C. 209 and 766. 
from Wichita, Kans.. to points in Ala¬ 
bama. Arizona, Arkansas. California. 
Colorado, Florida. Georgia. Idaho. Illi¬ 
nois, Indiana. Iowa. Kansas. Kentucky. 
Louisiana. Michigan, Mississippi. Mis¬ 
souri. Montana, Nevada. North Carolina. 
Ohio. Oklahoma, Oregon, South Caro¬ 
lina, Tennessee. Texas, Utah, Virginia. 
West Virginia. Washington, and Wiscon¬ 
sin. Note: The purpose of this repub- 


1 leatIon is to broaden the destination 
territory. If a hearing is deemed neces¬ 
sary, applicant does not specify place of 
hearing. 

No. MC 116073 ‘Sub-No. 55). filed 
December 6. 1965. Applicant: BAR¬ 
RETT MOBILE TRANSPORT. INC.. 
1825 Main Avenue, Moorhead. Minn. 
Applicant's representative: Donald E. 
Cross, Munsey Building, Washington. 
D.C. Authority sought to operate as 
a common carrier. by motor vehicle, 
over irregular routes, transporting: 
Trailers designed to be drawn by pas¬ 
senger automobile in Initial movement in 
truekaway service, from Abingdon, Va., 
to points in the United States, including 
Alaska, but excluding Hawaii. Note: If 
a hearing is deemed necessary, applicant 
does not specify a particular location. 

No. MC 116465 (Sub-No. 3). filed No¬ 
vember 30. 1965. Applicant: YODER k 
FREY. INC., Archbold. Ohio. Appli¬ 
cant's representative: Earl J. Thomas, 
Thomas Building. Post Office Drawer 70, 
5844-5866 North High Street, Worthing¬ 
ton. Ohio, 43085. Authority sought to 
operate as a common carrier . by motor 
vehicle, over Irregular routes, transport¬ 
ing: Road construction machinery and 
equipment as described in appendix VIII 
of Descriptions in Motor Carrier Certifi¬ 
cates. Ex Parte No. MC 45. as amended, 
between points In Alabama, Arkansas, 
Florida. Georgia, Illinois, Indiana. Iowa. 
Kentucky. Louisiana. Maryland. Michi¬ 
gan Mississippi. Missouri. New York, 
North Carolina. Ohio. Oklahoma. Penn¬ 
sylvania. South Carolina, Tennessee. 
Texas. Virginia. West Virginia, and Wis¬ 
consin. restricted to the transportation 
of said commodities only when they 
originate at or are destined to a location 
within the named States where a pub¬ 
lished legal auction Is or will be per¬ 
formed and then only when said auction 
Is to be performed by Yoder and Frey 
Auctioneers. Inc. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Columbus. Ohio. 

No MC 116967 (Sub-No. 8), filed De¬ 
cember 9. 1965. Applicant: MARTIN 
WONDAAL. doing business as WON- 
DAAL AND SONS. 2857 Ridge Road. 
Lansing. Ill. Applicant's representative: 
Samuel Ruff. 2109 Broadway. East Chi¬ 
cago, Ind. Authority sought to operate 
as a contract carrier . by motor vehicle, 
over irregular routes, transporting: 
Brick, on pallets, on flatbed trailers, from 
Munster. Ind., to points in Michigan. 
Note: Applicant states that the pro¬ 
posed operation is to be performed under 
a continuing contract or contracts with 
National Brick, Co., of Munster. Ind. If 
a hearing is deemed necessary, appli¬ 
cant requests that it be held at Chicago, 

Xil No MC 117119 (Sub-No. 288 ‘, filed No¬ 
vember 29. 1965. Applicant: WILLIS 
SHAW FROZEN EXPRESS, INC.. Elm 
Springs, Ark. Applicant’s representa¬ 
tive* John H. Joyce. 26 North College. 
Fayetteville, Ark. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Frozen meats. from Mooslc. Pa.. to 
Houston, Tex.; Sioux Falls. 8. Dak.: 
Hopkins. Marshall, and Duluth, Minn.; 


Bismarck. N. Dak., and Madison, Wis. 
Note: If a hearing is deemed necessary, 
applicant requests It be held at Wash¬ 
ington, D.C. 

No. MC 117119 (Sub-No. 296). filed 
December 3. 1965. Applicant: WILLIS 
SHAW FROZEN EXPRESS. INC., Elm 
Springs, Ark. Applicant’s representa¬ 
tive: John H. Joyce, 26 North College, 
Fayetteville, Ark.. 72702. Authority 
sought to operate as a common carrier 
by motor vehicle, over irregular routes, 
transporting: Meats. meat products, 
meat byproducts, and articles distributed 
by meat packinghouses, as described In 
sections A and C of appendix I to the 
report in Dcscrtpttons in Motor Carr ter 
Certificates 61 M.C.C. 209 and 766 (ex¬ 
cept hides and commodities in bulk, in 
tank vehicles), from Dodge City. Kaiis., 
and Fort Morgan. Colo., to points in 
Arkansas, Texas, Oklahoma, Alabama, 
and Florida. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Denver, Colo. 

No. MC 117119 (Sub-No. 297*. filed 
December 3. 1965. Applicant: WILLIS 
SHAW FROZEN EXPRESS. INC., Elm 
Springs, Ark., 72728. Applicant's rep¬ 
resentative: John H. Joyce, 26 North 
College. Fayetteville, Ark. Authority 
sought to operate as a common carrier , 
by motor vehicle, over irregular routes, 
transporting: Candy, confectioneries, 
and confectionery products and ingredi¬ 
ents. from Reading and West Reading. 
Pa., to points In Tennessee. Alabama 
Mississippi, and Louisiana. Note: If a 
hearing is deemed necessary, applicant 
requests it be held at Washington, D.C. 

No. MC 117119 (Sub-No. 299>. filed 
December 3. 1965. Applicant: WILLIS 
SHAW FROZEN EXPRESS. INC.. Elm 
Springs. Ark.. 72728. Applicant’s rep¬ 
resentative: John H. Joyce. 26 North 
College, Fayetteville, Ark. Authority 
sought to operate as a common carrier. 
by motor vehicle, over Irregular routes, 
transporting: Frozen foods, from Kan¬ 
sas City. Kans.. to points in Maine. New 
Hampshire, Vermont. Massachusetts, 
Rhode Island, and Connecticut. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests it be held In Washington. 
D.C. 

No. MC 117119 (Sub-No. 300). filed 
December 6. 1965. Applicant: WILLIS 
SHAW FROZEN EXPRESS. INC.. Elm 
Springs, Ark . 72728. Applicant's rep¬ 
resentative: John H. Joyce, 26 North 
College. Fayetteville. Ark. Authority 
sought to operate as a common carrier, 
by motor vehicle, over Irregular routes, 
transporting: Frozen foods, from Kan¬ 
sas City. Kans.. to points In Oregon. 
Washington, and Idaho. Note: U a 
hearing is deemed necessary, applicant 
requests it l e held at Boise. Idaho. 

No. MC 117883 (Sub-No. 70). filed 
November 24. 1965. Applicant SUBLER 
TRANSFER, INC,. East Main Street. 
Versailles. Ohio. Authority sought to 
operate as a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Foodstuffs, from the plantsite ol 
American Home Foods located at or near 
La Porte, Ind.. to points In Iowa, 
sas. Missouri. Nebraska, and Wisconsin 
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Note: If a hearing is deemed necessary, 
applicant does not specify location. 

No. MC 117883 (Sub-No. 71). filed 
November 26. 1965. Applicant: 8UB- 
LER TRANSFER. INC., East Main 
Street. Versailles. Ohio. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Frozen potatoes. and po¬ 
tato products. from points In Maine, to 
points in Illinois, Indiana. Iowa, Michi¬ 
gan, Missouri. Ohio. Pennsylvania, and 
Wisconsin. Note: If a hearing is 
deemed necessary, applicant does not 
specify location. 

No. MC 117883 (Sub-No. 72), filed De¬ 
cember 6, 1965. Applicant: SUBLER 
TRANSFER. INC., East Main Street. 
Versailles, Ohio. Authority sought to 
operate as a common carrier. by motor 
vehicle, over Irregular routes, transport¬ 
ing: Frozen potatoes and frozen potato 
products; frozen fruits and frozen fruit 
products; frozen vegetables and frozen 
vegetable products . from Detroit, Mich., 
to points in Connecticut. Delaware. Flor¬ 
ida, Georgia, Maryland. Massachusetts. 
New Hampshire. New Jersey. New York. 
Ohio. Pennsylvania. Rhode Island. Ver¬ 
mont. Virginia. West Virginia, and the 
District of Columbia. Note: Applicant 
states that the proposed operation Is to 
be restricted to the transportation of 
shipments originating at the storage and 
warehouse facilities used by Orc-Ida 
Foods. Inc. If a hearing is deemed nec¬ 
essary. applicant requests it be held at 
Detroit, Mich. 

No. MC 118196 (Sub-No. 53), filed De¬ 
cember 3. 1965. Applicant: RAYE & 
COMPANY TRANSPORT. INC.. High¬ 
way 71 North, Post Office Box 613, Car¬ 
thage, Mo. Authority sought to operate 
as a common carrier, by motor vehicle, 
over irregular routes, transporting: 
Meats, meat products and meat byprod¬ 
ucts. and articles distributed by meat 
packinghouses, as described in sections A 
and C of appendix I to the report in 
Descriptions in Motor Carrier Certifi¬ 
cates. 61 M.C.C. 209 and 768 (except com¬ 
modities in bulk, and in tank vehicles), 
from points in Adams County, Nebr. to 
points in Idaho, Montana. Nevada. Ore¬ 
gon. Utah. Washington, and Wyoming. 
Note: If a hearing is deemed necessary, 
applicant does not specify place of 
hearing. 

No. MC 118468 (Sub-No. 21), filed De¬ 
cember 2. 1965. Applicant: UMTHUN 
TRUCKING CO., a corporation, 910 
South Jackson Street. Eagle Grove, 
Iowa. 50533. Applicant’s representative: 
J. Max Harding. Box 2028, Lincoln. 
Nebr., 68501. Authority sought to op¬ 
erate as a contract carrier , by motor ve¬ 
hicle. over Irregular routes, transporting: 
Gypsum products and building materials 
moving herewith, from the plantsite of 
the United States Gypsum Co., Fort 
Dodge, Iowa, to points in Kansas and 
Missouri, limited to a transportation 
service to be performed under a continu¬ 
ing contract with the United States Gyp¬ 
sum Co. of Fort Dodge, Iowa. Note: 
Applicant is also authorized to conduct 
operations as a common carrier in Cer¬ 
tificate No. MC 124813 and subs there¬ 
under; therefore, dual operations may 


be involved. If a hearing Is deemed nec¬ 
essary. applicant requests it be held at 
Omaha. Nebr. 

No. MC 118561 (Sub-No. 9). filed De¬ 
cember 10. 1965. Applicant: HERBERT 
B. FULLER, doing business as FULLER 
TRANSFER COMPANY. 212 East Street. 
Maryville, Tenn. Applicant’s representa¬ 
tive: Harold Seiigman, 1808 West End 
Building, Nashville. Tenn., 37203. Au¬ 
thority sought to operate as a common 
carrier , by motor vehicle, over Irregular 
routes, transporting: Meat, meat prod¬ 
ucts. and meat byproducts , dairy prod¬ 
ucts and articles distributed by meat 
packinghouses, as defined in sections A. 
B. and C of appendix I to the report in 
Descriptions in Motor Carrier Certifi¬ 
cates. M.C.C. 209 and 766. in vehicles 
equipped with temperature control de¬ 
vices, from Knoxville. Tenn., and points 
In Blount County. Tenn., to points In 
Buchanan, Dickenson, Lee. Russell, Scott, 
Smyth. Washington, and Wise Counties, 
Va.. and Bristol. Va.; Bell. Clay, Harlan. 
Knox. Laurel, McCreary, Perry. Pulaski, 
and Whitley Counties, Ky.; Buncombe, 
Haywood. Henderson, Jackson, Macon, 
Madison, McDowell, Rutherford, Tran¬ 
sylvania, and Yancey Counties. N.C.; and 
Anderson. Bount. Campbell, Carter, 
Claiborne. Cocke. Cumberland, Davidson. 
Monroe. Grainger. Greene, Hamblen, 
Hancock, Hawkins. Jefferson. Knox. 
Loudon, Me Minn. Morgan, Roane, Scott. 
Sevier. Sullivan. Unicoi, Union, and 
Washington Counties. Tenn. Note : If a 
hearing is deemed necessary, applicant 
requests it be held at Nashville, Tenn. 

No. MC 118567 (Sub-No. 2), filed No¬ 
vember 26. 1965. Applicant: NY AD 
MOTOR FREIGHT. INC., Pier 22. East 
River, New York. N.Y. Applicant’s rep¬ 
resentative: Michael J. Shea. Pennsyl¬ 
vania Building, Washington, D.C.. 20004. 
Authority sought to operate as a con¬ 
tract carrier, by motor vehicle, over Ir¬ 
regular routes, transporting: Such com¬ 
modifies as are handled, used. sold, or 
dealt In by chain or department stores, 
between New York. N.Y., Mctuchen. N.J., 
and Windsor Locks. Conn., on the one 
hand, and, on the other, points in New 
York. New Jersey. Connecticut. Rhode 
Lsland, Massachusetts, Pennsylvania. 
Delaware, Virginia, and Maryland. 
Note: Applicant states that it seeks to 
expand its authority between Windsor 
Locks. Conn., New York. N.Y.. and 
Metuchen. N.J., on the one hand, and, 
on the other, points in Maine. New 
Hampshire, and Vermont. Applicant 
states that It will serve the W. T. Grant 
Co. only, and the equipment used in such 
service will be devoted exclusively for 
the shipper. If a hearing is deemed nec¬ 
essary. applicant requests it be held at 
Washington. D.C. 

No. MC 119285 < Sub-No. 1). filed No¬ 
vember 26. 1965. Applicant: YELLOW 
CAB. INC., 109 Market 8trcet. Lima, 
Ohio. Applicant’s representatives: 
David C. Stradley, 50 West Broad Street. 
Columbus, Ohio. 43215, and Paul F. 
Beery. 100 East Broad Street. Columbus. 
Ohio, 43215. Authority sought to oper¬ 
ate as a contract carrier, by motor ve¬ 
hicle, over irregular routes, transporting: 
Machinery parts , and automotive parts , 


materials and supplies , between Lima, 
Ohio, on the one hand, and. on the other, 
points In Michigan. Indiana, Illinois, 
Pennsylvania, and New York. Note: 
Applicant states that the proposed oper¬ 
ations is to be limited to a transportation 
service to be performed, under a con¬ 
tinuing contract or contracts, with Su¬ 
perior Coach. If a hearing is deemed 
necessary, applicant requests it be held 
at Columbus, Ohio. 

No. MC 119767 (Sub-No. 144). filed 
November 24.1965. Applicant: BEAVER 
TRANSPORT CO., a corporation. Post 
Office Box 339,100 South Calumet Street, 
Burlington. Wis. Applicant's represent¬ 
ative: Fred H. Figge, Post Office Box 339. 
Burlington. Wis. Authority sought to 
operate as a common carrier. by motor 
vehicle, over irregular routes, transport¬ 
ing: Canned or preserved foodstuff from 
Green Bay. Wis.. to points in North Da¬ 
kota, South Dakota, Kansas, and Ne¬ 
braska. and Estherville. Dcs Moines, 
Mason City, and Waterloo, Iowa, and 
Casper, Wyo. Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Minneapolis, Minn. 

No. MC 119767 (Sub-No. 148), filed No¬ 
vember 29. 1965. Applicant: BEAVER 
TRANSPORT CO., a corporation, 100 
South Calumet Street. Burlington, Wis. 
Authority sought to operate as a com¬ 
mon carrier , by motor vehicle, over irreg¬ 
ular routes, transporting: Frozen foods. 
from Detroit, Mich., to points in Mis¬ 
souri, Tennessee, and Wisconsin. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests it be held at New York. 
N.Y. 

No. MC 119777 (Sub-No. 47). filed Oc¬ 
tober 6. 1965. Applicant: UGON SPE¬ 
CIALIZED HAULER. INC.. Post Office 
Box 31, Madisonville, Ky. Applicant's 
representative: Robert M. Pearce. Cen¬ 
tral Building. 1033 State Street, Bowling 
Green, Ky.. 42101. Authority sought to 
operate as a common carrier , by motor 
vehicle, over irregular routes, transport¬ 
ing: Iron and steel and iron and steel 
articles . between Cincinnati. Ohio, on the 
one hand, and. on the other, points in 
Kentucky, Tennessee, and those in Indi¬ 
ana on and south of Indiana Highway 44 
and on and east of Interstate Highway 
65, and those points in Wayne, Cabell, 
Putnam. Lincoln, and Kanawha Coun¬ 
ties. W. Va. Note: Applicant states 
that it intends to tack the above pro¬ 
posed authority with that authority pre¬ 
viously granted in Certificates No. MC 
119777, Subs 10, 21, 22, and 27, wherein 
applicant Is authorized to serve points 
In the States of Ohio, Pennsylvania. Ken¬ 
tucky. Tennessee, West Virginia, Ar¬ 
kansas. Louisiana. Mississippi. Texas. In¬ 
diana, Illinois. Alabama, Georgia, Iowa, 
Missouri, and Wisconsin. If a hearing Is 
deemed necessary, applicant requests it 
be held at Columbus, Ohio. 

No. MC 119778 (Sub-No. 99). filed De¬ 
cember 6, 1965. Applicant: REDWING 
CARRIERS. INC., Post Office Box 34, 
Powdcrly Station. Birmingham, Ala. 
Applicant’s representative: J. Douglas 
Harris. 410-411 Bell Building, Montgom¬ 
ery. Ala., 36104. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport- 
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tng: Liquid fertilizer solutions. In bulk, 
In tank vehicles, from the storage facili¬ 
ties of the Allied Chemical Corp.. in De¬ 
catur County. Ga.. to points In Alabama, 
Georgia, and Florida. Note: IX a hear¬ 
ing is deemed necessary, applicant does 
not specify a location. 

No. MC 119778 (Sub-No. 100), filed 
December 6. 1965. Applicant: RED¬ 
WING CARRIERS. INC., Post Office Box 
34. Powdcrly Station. Birmingham, Ala. 
Applicant's representative: J. Douglas 
Harris. 410-411 Bell Building. Mont¬ 
gomery. Ala., 36104. Authority sought 
to operate as a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Salt, in bulk, from points In Mobile 
County. Ala., to points In Florida and 
Mississippi. Note: If a hearing Is 
deemed necessary, applicant requests it 
be held at Montgomery, Ala., Birming¬ 
ham, Ala., or Atlanta, Ga. 

No. MC 119974 <8ub-No. 9). filed No¬ 
vember 29. 1965. Applicant: L. C. L. 
TRANSIT COMPANY, a corporation, 
Post Office Box 949. Green Bay, Wls., 
54305. Applicants representative: Ed¬ 
ward Solic, Executive Building, Suite 
100, 4513 Vernon Boulevard. Madison 5. 
Wls, Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: Frozen 
foods, from the plantsite of the Green 
Giant Co. located at Bclvtdere, 111., to 
points in that part of the Lower Penin¬ 
sula of Michigan north of the northern 
boundary of Muskegon, Kent. Montcalm. 
Gratiot. Midland, Gladwin. Arenac, and 
Iosco Counties. Mich.; points in Ken¬ 
tucky. Ohio, and West Virginia: and 
points in New York and Pennsylvania 
on and west of Interstate Highway 81. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Chicago. 
HI. 

No. MC 121556 (Sub-No. 1), filed De¬ 
cember 6, 1965. Applicant: S-L1NE 
TRANSPORTATION. INC.. 2062 Smith 
Street. North Providence. R 1. Appli¬ 
cant's representative: Francis E. Nute, 
177 Benefit Street, Providence. Rhode 
Island. 02903. Authority sought to op¬ 
erate as a common carrier, by motor ve¬ 
hicle. over irregular routes, transporting: 
General commodities (except commodi¬ 
ties In bulk, classes A and B explosives, 
articles of unusual value or contaminat¬ 
ing to other lading, household goods as 
defined by the Commission, and com¬ 
modities requiring special equipment) 
between points In Rhode Island. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests it be held at Providence, 
R.I. 

No. MC 123383 (Sub-No. 17), fUed 
November 24, 1965. Applicant: BOYLE 
BROTHERS. INC., 256 River Road. 
Edgewater, N.J. Applicant’s represent¬ 
ative: Morton E. Kcil. 140 Cedar Street. 
New York 6. N.Y. Authority sought to 
operate as a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Gypsum products and urethane 
foam, from Edgewater. N.J., to points In 
Pennsylvania, and returned shipments, 
on return. Note: Applicant states no 
duplicating authority Is requested. Ap¬ 
plicant Is presently authorized to trans¬ 
port gypsum products and building and 


Insulating materials from Edgewater. 
N.J., to 23 eastern Pennsylvania coun¬ 
ties. If a hearing is deemed necessary, 
applicant requests It be held at Newark. 
N.J. or New York. N.Y. 

No. MC 123502 (Sub-No. 17). hied 
December 6. 1965. Applicant: FREE 
STATE 8TONE SERVICE. INC., 10 
Vernon Avenue, Glen Burnie. Md. Ap¬ 
plicant's representative: Donald E. Free¬ 
man. 172 East Green Street. Post Office 
Box 880. Westminster, Md., 21157. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: (1) Loose, flow- 
able, and fungible commodities , In bulk. 
In dump vehicles, from Pittsburgh. Pa,, 
to Baltimore. Md.. and (2) iron pyrite 
cinders , In bulk, in dump vehicles, from 
North Claymont, Del., to points in Mary¬ 
land, Virginia, Pennsylvania, and West 
Virginia «except Martlnsburg, W. Va.). 
Note: If a hearing Is deemed necessary, 
applicant requests it be held at Washing¬ 
ton. D.C. 

No. MC 123883 (Sub-No. 7), filed De¬ 
cember 6.1965. Applicant: CONTINEN¬ 
TAL DISPATCH, INC.. 425 Bolton 
Avenue, Past Office Box 4407. Alexandria, 
La. Applicant’s representative: Clar¬ 
ence Evans, Third National Bank Build¬ 
ing, Nashville. Tenn., 37219. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Commercial papers, docu¬ 
ments and written instruments ordinarily 
used in the business of banks and bank¬ 
ing institutions (excluding coins, cur¬ 
rency. bullion, and negotiable instru¬ 
ments), business papers, records and 
audit, and accounting media, and infor¬ 
mation of all kinds (except plant re¬ 
movals). exposed and processed film and 
prints, complimentary replacement film, 
incidental dealer handling supplies and 
advertising material moving therewith 
(other than for commercial theater or 
television exhibition), and electromag- 
netically coded or impregnated forms 
and documents, originating at or des¬ 
tined to a bank or banking institution, 
(1) between points in Alabama, on the 
one hand, and. on the other, points in 
Georgia, (2) between points in Tennes¬ 
see on and east of the westerly cross¬ 
ing of the Slate by the Tennessee River, 
on the one hand, and, on the other, points 
In Georgia on and north of U.8. High¬ 
way 78, and (3) between points in Ten¬ 
nessee on and east of the westerly cross¬ 
ing of the State by the Tennessee River 
on the one hand, and, on the other, 
points in Alabama on north of UB, 
Highway 80. Note: Applicant states 
it seeks no duplicating authority. If a 
hearing is deemed necessary, applicant 
requests it be held at Nashville, Tenn. 

No. MC 124062 (Sub-No. 2). filed De¬ 
cember 1, 1965. Applicant: FRICK 
TRANSPORT, INC., Wawaka, Ind. Ap¬ 
plicant’s representative: Donald W. 
Smith. Suite 511 Fidelity Building. In¬ 
dianapolis, Ind., 46204. Authority sought 
to operate as a common carrier , by motor 
vehicle, over Irregular routes, transport¬ 
ing: Fertilizer and fertilizer ingredients. 
from Wawaka, Ind., to points in the 
Lower Peninsula of Michigan, and Ohio. 
Note: If a hearing Is deemed necessary. 


applicant requests it be held at Indian- 
a polls. Ind. 

No. MC 124062 (Sub-No. 3). filed No¬ 
vember 29. 1965. Applicant: FRICK 
TRANSPORT, INC., Wawaka, Ind. Ap¬ 
plicant’s representative: Donald W. 
Smith, Suite 511. Fidelity Building, In¬ 
dianapolis, Ind., 48204. Authority sought 
to operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Anhydrous ammonia. In bulk. In 
tank vehicles, from the plantsite and 
tenn Inal facilltW of Olin Mathiesort 
Chemical Corp.. at or near Joliet. Ill., to 
points in Indiana, the Lower Peninsula 
of Michigan, and points In Ottawa, San¬ 
dusky. Crawford, Morrow, Delaware, 
Franklin. Pickaway. Rodd, Pike, and 
Scioto Counties. Ohio, and points in Ohio 
west of the counties specified. Note: 
If & hearing Is deemed necessary, ap¬ 
plicant requests it be held at Chicago. 
HI. 

No. MC 114324 (Sub-No. 7), filed De¬ 
cember 3, 1965. Applicant: MURPHY 
TRUCKING CO.. INC.. Denver, Ind. Ap¬ 
plicant’s representative: Donald W. 
Smith. Suite 511 Fidelity Building, In¬ 
dianapolis. Ind., 46204. Authority sought 
to operate as a common carrier , by motor 
vehicle, over irregular routes, transport¬ 
ing: Dry fertilizer, in bulk, and in bags, 
from Kewanna. Ind., to points In the 
Lower Peninsula of Michigan. Note: If 
a hearing Is deemed necessary, applicant 
requests it be held at Indianapolis, Ind. 

No. MC 124324 (Sub-No. 8). filed De¬ 
cember 3, 1965. Applicant: MURPHY 
TRUCKING CO., INC.. Denver. Ind. 
Applicant’s representative: Donald W. 
Smith, Suite 511, Fidelity Building, In¬ 
dianapolis. Ind.. 46204. Authority sought 
to operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Dry feeding phosphate, in bulk, and 
in bags, from Sylvania, Ohio, to points 
In Indiana. Note : If a hearing is deemed 
necessary, applicant requests It be held 
at Indianapolis, Ind. 

No. MC 124411 (Sub-No. 4), filed De¬ 
cember 6, 1965, Applicant: SULLY 

TRANSPORT. INC.. Sully, Iowa. Ap¬ 
plicant’s representative: William A. 
Landau, 1307 East Walnut Street, Des 
Moines. Iowa., 50306. Authority sought 
to operate as a common carrier , by mo¬ 
tor vehicle, over irregular routes, trans¬ 
porting: Liquified petroleum gas. In bulk, 
in tank vehicles, from the Mid-American 
Pipeline Terminal at or near Cantrll, 
Iowa, to points In Illinois and Missouri. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Des 
Moines. Iowa. 

No. MC 124417 (Sub-No. 7). filed No¬ 
vember 29,1965. Applicant: ALPHONSE 
HINDERMAN AND VINCENT HINDER- 
MAN, a partnership, doing business as 
HINDERMAN BROTHERS, Dickcyvllle. 
Wls. Applicant’s representative: John 

T. Porter, 708 First National Bank Build¬ 
ing, Madison, Wls.. 53703. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Animal and poultry feeds 
and feed ingredients, from New Milford. 
HI, to points in Wisconsin on and south 
of U J8. Highway 10 and on and west of 

U. S. Highway 51. Note: If a hearing Is 
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deemed necessary, applicant requests it 
be held at Madison, Wis, 

No. MC 124417 (Sub-No. 8). filed De¬ 
cember 2, 1065, Applicant: ALPHONSE 
HINDERMAN AND VINCENT HINDER- 
MAN, a partnership, doing business as 
HINDERMAN BROTHERS. DickeyvOlc. 
Wis. Applicant’s representative: John 
T. Porter, 708 First National Bank Build¬ 
ing. Madison. Wls.. 53703. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Dry fertilizer . in bulk, in 
trailers equipped with other than air 
unloading devices, from Dubuque, Iowa, 
and points within 10 miles thereof, to 
points in Minnesota on and south of U.S. 
Highway 12 and in Illinois on and north 
of U.8. Highway 24. Note: If a hearing 
is deemed necessary applicant requests 
it be held at Madison. Wis. 

No. MC 124669 «Sub-No. 15). filed No¬ 
vember 29, 1965. Applicant: TRANS¬ 
PORT. INC. OF SOUTH DAKOTA. 1012 
West 41st Street, Sioux Falls, S. Dak. 
Applicant’s representative: Ronald B. 
Pitscnbarger, Post Office Box 396. Moor¬ 
head, Minn. Authority sought to oper¬ 
ate as a common carrier, by motor ve¬ 
hicle, over irregular routes, transport¬ 
ing: Urea, dry. In bags or bulk, urea 
solutions. ammonium nitrate solutions, 
nitrogenous fertilizer solutions and nitric 
acid . in bulk, from Cheyenne, Wyo., and 
points within five (5) miles thereof, to 
points In North Dakota. South Dakota. 
Minnesota, Iowa, and Nebraska. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests it be held at Cheyenne. 
Wyo. 

No. MC 124669 <8ub-No. 16>, filed No¬ 
vember 29. 1965. Applicant: TRANS¬ 
PORT. INC.. Of SOUTH DAKOTA. 1012 
West 41st Street, Sioux Falls. S. Dak., 
57105. Applicant’s representative: Ron¬ 
ald B. Pitsenbarger. Post Office Box 396. 
Moorhead. Minn. Authority sought to 
operate as a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Feed and feed ingredients, in bulk, 
from Weeping Water. Ncbr., to points in 
Iowa, Kansas. Minnesota, Missouri. 
North Dakota. South Dakota, and 
Wyoming. Note : If a hearing is deemed 
necessary, applicant requests it be held 
at Omaha. Ncbr. 

No. MC 125474 (Sub-No. 15). ftted De¬ 
cember 3, 1965. Applicant: BULK 

HAULERS, INC.. 1902 Wooster Street, 
Wilmington, N.C. Applicant’s represent¬ 
ative: John C. Bradley, Suite 618 Perpet¬ 
ual Building, 1111 E Street NW.. Wash¬ 
ington, D.C., 20064. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Fertilizer and fertilizer materials, 
in bulk, between Wilmington. N.C., and 
points within 25 miles thereof, on the one 
hand, and, on the other, points in South 
Carolina. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Raleigh, N.C. 

No. MC 125604 (Sub-No. 5). filed No¬ 
vember 26. 1965. Applicant: OTTO 
FELDT. INC., Route 22. Brewster. N.Y. 
Applicant’s representative: George A. 
Olsen. 69 Tonnelc Avenue, Jersey City, 
N.J.. 07306. Authority sought to op¬ 
erate as a contract carrier, by motor 


vehicle, over Irregular routes, transport¬ 
ing: Machinery, In dump vehicles, be¬ 
tween Darby and Ansonia. Conn., Brook¬ 
lyn, N.Y.. and South Plainfield. N.J., 
restricted to a continuing contract with 
Kentile Floors, Inc. If a hearing is 
deemed necessary, applicant requests It 
be held at Washington. D.C. 

No. MC 125952 (Sub-No. 3), filed De¬ 
cember 2. 1965. Applicant: INTER¬ 
STATE DISTRIBUTOR COMPANY, a 
corporation, 2215 Puyallup Avenue. 
Tacoma. Wash. Applicant’s representa¬ 
tive: George R. LaBissoniere. 533 Central 
Building. Seattle. Wash. 98104. Au¬ 
thority sought to operate as acontract 
carrier , by motor vehicle, over irregular 
routes, transporting: Such merchandise 
as is dealt in by wholesale and retail 
grocery establishments, between points 
In California, on the one hand, and, on 
the other, Bellevue, Bellingham, and 
Port Angeles, Wash. Note: Applicant 
has common carrier authority under MC 
117201. therefore, dual operations may 
be involved. The proposed service to be 
for the account of American Wholesale 
Orocory Co. only. If a hearing is deemed 
necessary, applicant requests it be held 
at Seattle, Wash. 

No. MC 126154 (Sub-No. 2). filed No¬ 
vember 24. 1965. Applicant: DOMENIC 
MARCHI, 508 North Stephenson Avenue. 
Iron Mountain. Mich. Authority sought 
to operate as a common carrier, by motor 
vehicle, over Irregular routes, transport¬ 
ing: Malt beverages, from 6t. Paul. 
Minn., to Mlllecoquins Lake (Mackinac 
County), Mich., and empty containers , 
on return. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Milwaukee. Wis. 

No. MC 126822 (Sub-No. 4). filed No¬ 
vember 29. 1965. Applicant: PASSAIC 
GRAIN & WHOLESALE CO , INC.. Post 
Office Box 23. Passaic. Mo. Applicant's 
representative: Carll V. Kretsingor. 
Suite 510 Professional Building, Kansas 
City. Mo., 64106. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Hides, (a) from points in the United 
States (excluding Alaska and Hawaii) 
to Laredo, Eagle Pass, and Brownsville. 
Tex., and refused, rejected or damaged 
shipments, on return; and <b) between 
little Rock and Fort Smith. Ark., and 
Muskogee an*l Enid. Okla., on the one 
hand, and, on the other, points in the 
United States (excluding Alaska and Ha¬ 
waii). Note: If a hearing is deemed 
necessary, applicant requests It be held 
at Kansas City, Mo. 

No. MC 127033 (Sub-No. 5). filed De¬ 
cember 3. 1965. Applicant: C. it B. 
TRUCKING CO.. INC., Past Office Box 
192. Chester, S.C. Applicant's represen¬ 
tative: Henry P. Wiliimon. Box 1075. 
Greenville. S.C. Authority sought to op¬ 
erate as a common carrier, by motor ve¬ 
hicle, over irregular routes, transporting: 
Dry fertilizer in bulk, and in bags, from 
Wilmington, N.C., to points in South 
Carolina. Note: If a hearing is deemed 
necessary, applicant requests it be held 
i~t Columbia. S.C. 

No. MC 127042 (Sub-No. 11), filed 
December 2. 1966. Applicant: HAGEN, 
INC.. 4120 Floyd Street. Sioux City. Iowa. 


Applicant's representative: J. Max 
Harding. Post Office Box 2028. Lincoln, 
Nebr., 68501. Authority sought to oper¬ 
ate as a common carrier, by motor vehi¬ 
cle, over Irregular routes, transporting: 
Meats . packinghouse products and com- 
modifies used by packinghouses, as de¬ 
scribed in appendix I to the report In 
Descriptions in Motor Carrier Certifi¬ 
cates, 61 M.C.C. 209 and 766 (except 
hides and commodities in bulk. In tank 
vehicles), from points In Iowa to points 
in Idaho. Illinois. Kansas, Minnesota, 
Missouri, Montana, Nebraska, North Da¬ 
kota, South Dakota. Wisconsin, and Wy¬ 
oming. Note: Applicant holds contract 
carrier authority in MC 115915, there¬ 
fore dual operations may be Involved. 

If a hearing to deemed necessary, appli¬ 
cant requests it be held at Des Moines. 
Iowa. 

No. MC 127047 (Sub-No. 3). filed 
November 29. 1965. Applicant: ED 
RACETTE & SON. INC., 5409 North 
Broadw r ay, Wichita. Kans. Applicant’s 
representative: John E. Jandern. 641 
Harrison Street, Topeka, Kans., 66603. 
Authority sought to operate as a com¬ 
mon carrier, by motor vehicle, over ir¬ 
regular routes, transporting: Building, 
prefabricated, in pieces or sections, ma¬ 
terials. equipment and supplies used or 
useful in construction, selling, or distri¬ 
bution thereof, when shipped to building 
sites to be used in the erection and com¬ 
pletion of such buildings, from Houston, 
Tex., to points in Kansas. Oklahoma. 
Missouri. Nebraska, South Dakota. 
Arkansas, and that portion of Colorado 
lying on and cast of U8. Highway 87. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Wichita, 
Kans. 

No. MC 127253 <Sub-No. 21). filed 
November 29, 19 65. Applicant: GRACE 
LEE CORBETT, doing business as R. A. 
CORBETT TRANSPORT, Post Office ' 
Box 86, Lufkin, Tex. Applicant’s repre¬ 
sentative: Ewell H. Muse, Jr.. Suite 415, 
Perry Brooks Building. Austin, Tex., 
78701. Authority sought Xo operate as 
a common carrier, by motor vehicle, over 
irregular routes, transporting: Fertilizer 
and fertilizer materials . in bags and In 
bulk, from Harvey. La., to points in 
Arkansas. Note: If a hearing is deemed 
necessary, applicant requests It be held 
at Little Rock, Ark. 

No. MC 127280 (Sub-No. 1). filed No¬ 
vember 23, 1965. Applicant: OWASCO 
VALLEY TRUCKING COMPANY. INC., 
Moravia. N.Y. Applicant's representa¬ 
tive: E. Stephen Hcisley. Transportation 
Building. Washington, D.C., 20006. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Potash, in bulk, in 
dump vehicles, from Oswego, N.Y., to 
points In New York, New Jersey, Pennsyl¬ 
vania. Massachusetts, and Connecticut. 
Note: Common control may be Involved. 

If a hearing is deemed necessary, appli¬ 
cant requests it be held at Buffalo. N.Y. 

No. MC 127303 (Sub-No. 2). filed No¬ 
vember 29, 1965. Applicant: HENRY 
ZELLMER, doing business as ZELLMER 
TRUCK LINES, Granville. IU. Appli¬ 
cant’s representative: Robert H. Levy, 

29 South La Salle Street, Chicago, HI.. 
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60603. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: Paint and 
paint materials, from Terre Haute. Ind.. 
to Granville, I1L Note: If a hearing is 
deemed necessary, applicant requests it 
be held at Chicago. Ill. 

No. MC 127303 (Sub-No. 3>, filed No¬ 
vember 29. 1965. Applicant: HENRY 
ZELLMER. doing business as ZELLMER 
TRUCK LINES, Granville, Ill. Appli¬ 
cant's representative: Robert H. Levy, 
29 South La Salle Street, Chicago. Ill., 
60603. Authority sought to operate as 
a common carrier, by motor vehicle, over 
irregular routes, transporting: Malt 
beverages and related advertising ma¬ 
terials, (1) from Minneapolis. Minn., to 
Pontiac, Dixon, and Lockport, HU and 
(2) from Newport. Ky.. Sheboygan and 
La Crosse, Wls., and Detroit. Mich., to 
Peoria, Ill. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Chicago, HL 

No. MC 127392 (Sub-No. 1). filed De¬ 
cember 2. 1965. Applicant: NORWOOD 
S. BROWN, 617 Douglas Street, Morris, 
Ill. Authority sought to operate as a 
contract carrier, by motor vehicle, over 
regular routes, transporting. Cheese, 
from Ottawa, Ill., over Illinois Highway 
23 north to U5. Highway 52. thence west 
to Illinois Highway 26. north to Wiscon¬ 
sin Highway 69, thence north to Monroe, 
Wls., and return over the same route, 
serving no intermediate points. Note: 
Applicant states the proposed service to 
be for the accounts of Borden Foods Co., 
and Ottawa Milk Products Co. If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Chicago, HI. 

No. MC 127528 <Sub-No. 1>. filed No¬ 
vember 29, 1965. Applicant: P & B 
TRANSFER & STORAGE CO , INC.. 963 
South Bellevue Boulevard, Memphis, 
Tcnn. Applicant's representative: James 
W. Wrnpe, 2111 Sterlck Building, 
Memphis, Tenn., 38103. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Household goods, as de¬ 
fined in the Practices of Motor Carriers 
of Household Goods, 17 M C.C. 467, be¬ 
tween points in Shelby. Tipton, Fayette, 
Hardemon. Haywood. Madison, Lauder¬ 
dale. Crockett, and Dyer Counties. Tenn., 
Crittenden. St. Francis, Phillips, Mis¬ 
sissippi, Monroe, Craighead, Cross, Lee, 
and Poinsett Counties, Ark., and De Soto, 
Tunica. Tate. Marshall, Lafayette, 
Coahoma. Panola, Quitman, Tippah, and 
Union Counties. Miss, Note: If a hear¬ 
ing Is deemed necessary, applicant re¬ 
quests that it be held at Memphis, Tenn. 

No. MC 127609 (Sub-No. 1). filed No¬ 
vember 26, 1965. Applicant: BERT L. 
BOWLSBY AND BRUCE F. BOWLSBY. 
a partnership, doing business as IRV¬ 
INGTON TRANSFER AND STORAGE 
CO.. 1924 Northeast Couch Street. Port¬ 
land. Oreg. Applicant's representative: 
Robert R. Hollis, Commonwealth Build¬ 
ing. Portland. Oreg., 07204. Authority 
sought to operate as a contract carrier, 
by motor vehicle, over Irregular routes, 
transporting: Such merchandise as is 
dealt in by retail department stores, be¬ 
tween retail department stores, or their 
waitihouses, in Multnomah County, 


Oreg., and customers of such stores lo¬ 
cated in Clark County, Wash. Note: 
Applicant states that the proposed serv¬ 
ice will be under special and individual 
agreements and contracts with Art 
Erickson Furniture Co., Lipraan Wolfe 
and Co., Rhodes Western. Inc., and 
Montgomery Ward & Co. If a hearing 
is deemed necessary, applicant requests 
it be held at Portland, Oreg. 

No. MC 127625 (Correction), filed Oc¬ 
tober 5. 1965, published Federal Regis¬ 
ter. issue of October 28, 1965, and re¬ 
published as corrected this issue. Appli¬ 
cant: SANTEE CEMENT CARRIERS. 
INC., Holly Hill, S.C, Applicant's rep¬ 
resentative: Frank B. Hand, Jr., 921 
Seventeenth Street NW, Washington 6, 
D.C. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: Cement, 
(1) from the plantsite of the Santee 
Portland Cement Co.. Holly Hill, S.C., 
to points in Georgia, North Carolina, 
and those in Tennessee on and east of 
VS. Highway 127; and (2) from rail¬ 
road sidings in the destination territory 
named In (1) above to points in Geor¬ 
gia. North Carolina, and those In Ten¬ 
nessee on and east of U.8. Highway 127 
restricted to traffic originating at the 
named plantsite and having a prior 
movement by rail. Note : The purpose of 
this republication is to show applicant's 
correct name as shown above In lieu of 
Santee Portland Cement Carriers, Inc., 
as originally filed and published in er¬ 
ror. If a hearing is deemed necessary, 
applicant requests It be held at Wash¬ 
ington. DC., or Charleston, S.C. 

No. MC 127625 (Sub-No. 1). filed De¬ 
cember 1. 1965. Applicant: SANTEE 
CEMENT CARRIERS. INC., Holly Hill, 
S.C. Applicant's representative: Frank 
B. Hand. Jr.. 921 17th Street NW.. Wash¬ 
ington 6. D.C. Authority sought to op¬ 
erate as a common carrier, by motor ve¬ 
hicle. over Irregular routes, transporting: 
Gypsum rock and gypsum products, from 
points in Bryan. Chatham, and Effing¬ 
ham Counties, Ga., to points In South 
Carolina. Note: If a hearing is deemed 
necessary, applicant requests it be held 
at Charleston. S.C. 

No. MC 127735 (Sub-No. 2), filed No¬ 
vember 29. 1965. Applicant: ROY E. 
BARKER, doing business os ROY E. 
BARKER. PRODUCE. 121 Magnolia 
Street. North Little Rock, Ark. Appli¬ 
cant’s representative: Louis Tarlowski, 
Pyramid Life Building. Little Rock. Ark. 
Authority sought to operate as a con¬ 
tract carrier, by motor vehicle, over ir¬ 
regular routes, transporting: Wooden 
wirebound boxes, knocked down, in bun¬ 
dles, from the plantsite of Arkansas 
Wirebound Box Co.. Inc.. Atkins, Ark., 
to points in Florida. Colorado, and Hi¬ 
dalgo, Cameron, Dimmit, Zavala. Mav¬ 
erick. Webb, Willacy, Starr, and Bexar 
Counties, Tex., and exempt agricultural 
commodities and damaged,and rejected 
shipments of the commodities specified 
above, on return. Applicant states the 
proposed service will be rendered by a 
continuing contract with Arkansas Wlre- 
bound Box Co., Inc., of Atkins. Ark. If 
a hearing is deemed necessary, appli¬ 


cant requests it be held at Little Rock. 
Ark. 

No. MC 127748 (Sub-No. 1), filed De¬ 
cember 1. 1965. Applicant: FOURMEN 
DELIVERY SERVICE, INC., 153-58 
Rockaway Boulevard. Jamaica, N.Y. Ap¬ 
plicant's representative: Arthur J. Piken, 
160-16 Jamaica Avenue, Jamaica 32. N.Y. 
Authority sought to operate as a common 
carrier . by motor vehicle, over irregular 
routes, transporting: (1) Luggage, and 
such personal property usually carried by 
airline passengers between La Guardia 
Airport, John F. Kennedy International 
Airport, both at New York, N.Y.. and 
Newark Airport, Newark, N.J., on the one 
hand. and. on the other, points in New 
York, Connecticut, Massachusetts, New 
Jersey. Pennsylvania, Maryland, and the 
District of Columbia; and (2) such mcr- 
chandise as is dealt in or used by air¬ 
lines including, but not limited to, air¬ 
plane parts and accessories, office memo¬ 
randa, etc., between John F. Kennedy 
International Airport. La Guardia Air¬ 
port, both at New York. N.Y., and Newark 
Airport, Newark. N.J., on the one hand, 
and. on the other, Logan International 
Airport. Boston, Mass,, Washington Na¬ 
tional Airport and Dulles International 
Airport, both at Washington, D.C., 
Baltimore Friendship International Air¬ 
port, Baltimore, Md.. Bradley Field Air¬ 
port, Windsor Locks. Conn., Philadelphia 
International Airport, Philadelphia. Pn„ 
Greater Pittsburgh Airport, Pittsburgh. 
Pa., and Long Island Airport (MacArthur 
Airport). Islip, Long Island, N.Y. Note: 
If a hearing is deemed necessary, appli¬ 
cant requests It be held at New York, 
N.Y. 

No. MC 127761. filed November 29.1965 
Applicant: ELMER MONK, 1021 Shayler 
Road, Cincinnati. Ohio. Applicant's rep¬ 
resentative: James R. Stivcrson. 50 West 
Broad Street, Columbus 15. Ohio, and 
Herbert Baker (same address as above). 
Authority sought to operate as a contract 
carrier , by motor vehicle, over irregular 
routes, transporting: (1) Iron wire, from 
Chicago, and Waukegan. III., to Kokomo, 
Ind., Detroit. Mich., and Johnstown, Pa., 
to Ncwtowr. Ohio, and (2) staples and 
pneumatic tools, from Newtown. Ohio, to 
Chicago, and Waukegan. Ill., Kokomo. 
Ind., Detroit. Mich., and Johnstown, Pa. 
Note: If a hearing is deemed necessary, 
applicant requests it be held at Columbus, 
Ohio. 

No. MC 127765, filed December 2. 1965. 
Applicant: CUSTOM CARTAOE, a cor¬ 
poration. 4538 Fillmore Street. Chicago, 
lit Applicant's representative: James 
F. Flanagan. Ill West Washington 
Street. Chicago. Ill.. 60602. Authority 
sought to operate as a contract carrier. 
by motor vehicle, over Irregular routes, 
transporting: Bakery goods . from Des 
Plaines. HI., to points in Alabama. Cali¬ 
fornia, Connecticut. Delaware, Florida, 
Georgia. Maryland, Mississippi, Nevada, 
New Mexico, New York. North Carolina. 
Pennsylvania, Oregon. South Carolina. 
Texas, Utah. Virginia, and Washington, 
and the District of Columbia, under con¬ 
tinuing contracts with Bake line Prod¬ 
ucts Co. Not*: If a hearing is deemed 
necessary, applicant requests it be held 
at Chicago, HI. 
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No. MC 127767. filed December 2. 1965. 
Applicant: DOMINIC E. LYNCH, doing 
business os D. E. LYNCH CONSTRUC¬ 
TION COMPANY, Post Office Box 246. 
Watseka, Iil. Applicant's representa¬ 
tive: Charles R. Young. Suite 500. Mc¬ 
Mullen Building, Danville. Ill., 61833. 
Authority sought to operate as a com¬ 
mon carrier, by motor vehicle, over Ir¬ 
regular routes, transporting: Crushed 
limestone . sand, gravel and asphalt mix. 
in bulk (except liquid asphalt In tank 
vehicles), from points in Newton County. 
Ind., to points in Kankakee. Iroquois, 
and Ford Counties, Ill. Note: If a hear¬ 
ing is deemed necessary, applicant re¬ 
quests it be held at Springflled. Ill. 

No. MC 127772. filed December 6. 1965. 
Applicant: TIROD CORPORATION, 17- 
25 Varick Street, New York. N.Y. Appli¬ 
cant's representative: Richard A. Kcr- 
win, Tower Suite 3600, 33 North La Salle 
Street, Chicago. HI.. 60602. Authority 
nought to operate as a contract carrier r 
by motor vehicle, over irregular routes, 
transporting: Meats and packinghouse 
products, dairy products. and canned . 
preserved and frozen foodstuffs. between 
New York. N.Y.. Newark. N.J., and Phila¬ 
delphia. Pa., on the one hand. and. on the 
other. New York. Pennsylvania. Ohio. 
Michigan. Illinois. Indiana, Missouri, 
Kentucky. Virginia. West Virginia, Wis¬ 
consin, Minnesota, and Iowa. Restric¬ 
tion: The transportation requested 

herein will bi performed under a bilat¬ 
eral contract with Atalanta Trading 
Corp. of New York. N.Y. Note: If a 
hearing Is deemed necessary, applicant 
requests It be held at Washington. D.C. 

Motor CAMusas of Passengers 

No. MC 2832 (Sub-No. 4>. filed Decem¬ 
ber 14. 1965. Applicant: E. J, KELLEY 
CO., doing business as LITCHFIELD 
HILLS LINK, 30 Railroad Square, Tor- 
nngton, Conn. Applicant's representa¬ 
tive: John R. Sims. Jr.. Suite 1208, 1750 
Pennsylvania Avenue, NW., Washington. 
D.C. 20006. Authority sought to operate 
as a common carrier . by motor vehicle, 
over irregular routes, transporting: Pas¬ 
sengers and their baggage, in round trip 
special operations, beginning and ending 
at points in Litchfield County, Conn., and 
extending to the Borough of Manhattan, 
N Y., and the sites of the Shea Stadium 
and the Yankee Stadium. New York City, 
N.Y. Note: If a hearing is deemed nec¬ 
essary. applicant requests it bo held at 
Hartford. Conn. 

No. MC 106170 (Sub-No. 7). filed De¬ 
cember 2. 1965. Applicant: THE GRAY 
LINE SCENIC TOURS. INC., 1675 Mill 
Street, Reno, Ncv. Applicant's repre¬ 
sentative: Bertram S. Silver. 140 Mont- 
Komery Street, San Francisco, Calif., 
94104. Authority sought to operate as 
a common carrier , by motor vehicle over 
irregular routes, transporting: Passen¬ 
gers and their baggage. (1) between Ta¬ 
hoe Valley Airport. Calif., on the one 
hand, and, on the other, points in Orms- 
by, storey, and Douglas Counties. Nev., 
points in Lyon County, Nev., west of 
Interstate Highway 95A and Nevada 
Highway 3. and points in Washoe 
County, Nev.. on and south of Interstate 
Highways 40 and 80 and points within 


five (5) miles thereof, and <2) between 
Reno Municipal Airport, Nev., on the 
one hand. and. on the other, points 
within twenty (20> miles of California 
Highway 89 in Sierra. Placer. Nev.. and 
El Dorado Counties, Calif., and points 
in Plumas County, Calif, on and south 
and cast o! California Highways 70 and 
89. Note: Applicant lias a pending con¬ 
tract carrier application in No. MC 124- 
745. If a hearing is deemed necessary, 
applicant requests It be held at Carson 
City. Nev. 

No. MC 127768, filed December 2. 1965. 
Applicant: JOINERS TRANSIT COM¬ 
PANY, INC., 123 East Alabama Street, 
Florence. Ala. Applicant's representa¬ 
tive: David E. Cheatham. Pulaski. Tenri.. 
38478. Authority sought to operate as 
a common carrier , by motor vehicle, over 
regular routes, transporting: Passengers 
and their baggage, newspapers, express 
and mail in the same vehicle with pas¬ 
sengers, between Pulaski. Tenn.. and 
Florence. Ala., from Pulaski over Ten¬ 
nessee Highway 11 to the Tennessco- 
Alabama State line, thence over Alabama 
Highway 207 to Junction Alabama High¬ 
way 64. thence over Alabama High¬ 
way 64 to Lexington, thence over Ala¬ 
bama Highway 101 to Elgin, thence over 
U.S. Highw ay 72 to Florence, and return 
over the same route, serving all inter¬ 
mediate points. Note: The application 
also indicates It is seeking incidental 
charter lights to and from all points on 
the routes applied for. If a hearing Is 
deemed necessary, applicant requests it 
be held at Nashville. Tenn. 

Application for Brokerage Licenses 

MOTOR CARRIERS OF PASSENGERS 

No. MC 12971 filed November 28. 1965. 
Applicant: JAMES J. ONORATO. 64 
West Main Street. New Britain. Conn. 
Applicant's representative: Reubln Ka¬ 
minsky, Suite 223. 410 Asylum Street, 
Hartford. Conn. For a license (BMC 5) 
to engage in operations as a broker at 
New Britain. Conn.. In arranging for 
transportation by motor vehicle in in¬ 
terstate or foreign commerce of passen¬ 
gers and their baggage, in charter or 
special operations, beginning and end¬ 
ing at New Britain, Newington, Bristol, 
Plainvllle, and Southington, Conn., and 
extending to points in States on and 
east of the Mississippi River, namely, 
Alabama. Connecticut, Delaware. Florida, 
Oeorgia, Illinois. Indiana. Kentucky, 
Louisiana. Maine, Maryland. Massachu¬ 
setts, Michigan, Mississippi, New Hamp¬ 
shire, New Jersey, New York, North Car¬ 
olina. Ohio, Pennsylvania, Rhode Island. 
South Carolina, Tennessee, Vermont. 
Virginia, West Virginia. Wisconsin, and 
the District of Columbia. 

No. MC 12972, filed November 26, 1965. 
Applicant: HAWKEYE TOURS. INC., 
1706 Watrous Avenue, Des Moines. Iowa. 
Applicant's representative: J. Max Hard¬ 
ing. Box 2028, Lincoln. Nebr. For a 
license (BMC 5) to engage in operations 
as a broker at Des Moines, Iowa, in ar¬ 
ranging for the transportation by motor 
vehicle, in interstate or foreign com¬ 
merce of passengers and their baggage, 
in charter and special operations, be¬ 
ginning and ending at points In Iowa, and 


extending to points in the United States, 
including Alaska, but excluding Hawaii. 

No. MC 12973, filed November 22. 1965. 
Applicant: ROBERT B. TAYLOR AND 
VINCENT J. HOLLEY, a partnership, 
doing business as COLONIAL TOURS. 50 
Stadtmauer Drive. Clifton, N.J. Appli¬ 
cant's representative: Edward J. Wolak. 
730 Clifton Avenue, Clirton 20. N J. For 
a license <BMC 5) to engage in opera¬ 
tions os a broker at Clifton. N.J., in 
arranging for the transportation, in 
interstate or foreign commerce of pas¬ 
sengers and their baggage , in charter or 
special operations, between points in the 
United States. 

Applications in Which Handling With¬ 
out Oral Hearing Has Been Re¬ 
quested 

MOTOR CARRIERS OF PROPERTY 

No. MC 8964 <8ub-No. 2C> # filed De¬ 
cember 2. 1965. Applicant: WITTE 
TRANSPORTATION COMPANY, a cor¬ 
poration. 2481 North Cleveland Avenue, 
St. Paul, Minn.. 55113. Authority sought 
to operate as a common carrier, by motor 
vehicle, over regular routes, transport¬ 
ing: General commodities (except those 
of unusual value, household goods as de¬ 
fined by the Commission, commodities in 
bulk, classes A and B explosives, and 
commodities requiring special equip¬ 
ment). (1) between Minneapolis and 
Owatonnn, Minn.: from Minneapolis 
over Interstate Highway 35W to Junc¬ 
tion UB. Highway 65. thence over U S. 
Highway 65 to Junction Interstate High¬ 
way 35W, and thence over Interstate 
Highway 35W to Owatonna, Minn., and 
return over the same route, serving no 
intermediate points, for the purpose of 
Joinder only, in connection with appli¬ 
cant's regular-route operations. (2) be¬ 
tween Austin and Rochester, Minn.; 
from Austin over Interstate Highway 90 
to Junction UJB. Highway 63. and thence 
over UB. Highway 63 to Rochester, and 
return over the same route, serving all 
intermediate points, and (3) between 
Menomonle and Durand, Wia.; from 
Monomonle over Wisconsin Highway 25 
to Junction U S. Highway 10. and thence 
over US. Highway 10 to Durand, and re¬ 
turn over the same route, serving no 
Intermediate points, for the purpose of 
Joinder only, In connection with appli¬ 
cant's regular-route operations. 

No. MC 48958 (Sub-No. 83). filed No¬ 
vember 30. 1985. Applicant: ILLINOIS- 
CALIFORNIA EXPRESS. INC., 510 East 
5lst Avenue, Denver, Colo., 80216. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Classes A and B ex¬ 
plosives » serving points in Rio Arriba 
County. N. Mex., as off-route points In 
connection with applicant's authorized 
regular-route operations. 

No. MC 115856 (Sub-No. 8>. filed No¬ 
vember 29. 1965. Applicant: TRANS¬ 
PORT DELIVERY COMPANY, a corpo¬ 
ration, Thompson Building, Tulsa. Okla. 
Applicant's representative: John E. Bur- 
mss, Jr., Central Trust Building. Jeffer¬ 
son City. Mo. Authority sought to oper¬ 
ate as a common carrier, by motor ve¬ 
hicle over irregular routes, transporting: 
Liquefied petroleum gas , from the Mid- 
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American Pipeline Co. Terminal at or 
near Contrll. Iowa, to points in Schuyler, 
Adair. Scotland. Knox. Clark, and Lewis 
Counties. Mo., and returned and rejected 
shipments of the commodity specified 
above, on return. 

No. MC 116886 < Sub-No. 30). filed No¬ 
vember 30, 1965. Applicant: HOW ELL’S 
MOTOR FREIGHT. INCORPORATED. 
2210 Winston Avenue 8W„ Post Office 
Box 1529. Roanoke. Va. Applicant’s rep¬ 
resentative: R. Roy Rush. 300 Shenan¬ 
doah Building. Post Office Box 614. Ro¬ 
anoke, Va.. 24004. Authority sought to 
operate as a common carrier, by motor 
vehicle, over irregular routes, transport¬ 
ing: Meat, meat products . meat byprod¬ 
ucts, dairy products . and articles dis¬ 
tributed by meatpacking houses, as de¬ 
fined in sections A. B and C of appendix 
I to the report In Descriptions in Motor 
Carrier Certificates, 61 MC.C. 209 and 
766, in vehicles equipped with mechanical 
refrigerating devices, from Roanoke, Va.. 
and Kingsport, Tcnn., to points in West 
Virginia on and south of UB. Highway 
60. 

No. MC 117765 <8ub-No. 38). filed No¬ 
vember 29, 1965. Applicant: HAHN 
TRUCK LINE. INC., 5800 North Eastern. 
Oklahoma City, Okla. Authority sought 
to operate as a common carrier . by motor 
vehicle, over irregular routes, transport¬ 
ing: Petroleum and petroleum products 
(in containers, packages, or drums), ad¬ 
vertising material , articles distributed by 
wholesale or retail suppliers, marketers, 
or distributors of petroleum products, 
and such commodities as are used by 
wholesale or retail suppliers, marketers 
or distributors of petroleum products in 
the conduct of their businesses when 
shipped in mixed loads with petroleum 
products, from Oklahoma City. Okla.. to 
(1) points in that part of Texas, on and 
west of UB. Highway 281. beginning at 
Burkburnett. Tex., to Junction U.S. High¬ 
way 81. and thence to Laredo, Tex., and 
<2> points in New Mexico. 

No. MC 117765 < Sub-No. 39). filed 
November 29. 1965, Applicant: HAHN 
TRUCK LINE. INC.. 5800 North Eastern. 
Oklahoma City, Okla. Authority sought 
to operate as a common carrier. by motor 
vehicle, over irregular routes, transport¬ 
ing: Petroleum and petroleum products 
(in containers, packages or drums). ad¬ 
vertising material, articles distributed by 
wholesale or retail suppliers, marketers, 
or distributors of petroleum product*, 
and such commodities as are used by 
wholesale or retail suppliers, marketers, 
or distributors of petroleum products in 
the conduct of their businesses when 
shipped in mixed loads with petroleum 
products, from Oklahoma City. Okla., to 
points in Arkansas. 

No. MC 127667 (Sub-No. 1). filed No¬ 
vember 22, 1965. Applicant: W. E. DE¬ 
LISLE TRANSPORT, INC.. Main Street. 
Enosburg Falls, Vt. Applicant’s repre¬ 
sentative: Paul B. Wolfe, Newport. Vt.. 
05855. Authority sought to operate as 
a contract carrier, by motor vehicle, over 
irregular routes, transporting: Dressed 
lumber, from ports of entry on the inter¬ 
national boundary line between the 
United States and Canada located at or 


near Richford, Vt.. and Rouses Point. 
Roosevcltown, and Ogdensburg. N.Y., to 
points in Vermont, New Hampshire, and 
those in St. Lawrence. Franklin. Clinton, 
Jefferson, Essex. Warren. Washington, 
and Saratoga Counties. N.Y.. restricted 
to traffic originating in cither Quebec or 
Ontario Province, Canada. Not*: Ap¬ 
plicant states the proposed operations 
will be under a continuing contract with 
Gordon A. Winters of Swanton. Vt. 

No MC 127760. filed November 29, 
1965. Applicant: LAURENT MAR- 
COTTE. Ste-Catherlne etc Portneuf 
Quebec, Canada. Authority sought to 
operate as a common carrier. by motor 
vehicle, over irregular routes, transport¬ 
ing: Lumber, from ports of entry on the 
international boundary line between the 
United States and Canada located at or 
near Jackman, Maine, Norton and Derby, 
Vt., and Rouses Point, N.Y.. to points In 
Maine, New Hampshire, Vermont. Mas¬ 
sachusetts, and New York. 

By the Commission. 

I sun. 1 H. Neil Oarson. 

Secretary. 

|Fit. Doc 65-13646; Filed, Doc. 22, 1966; 
8:45 Rjn.J 


FOURTH SECTION APPLICATIONS 
FOR RELIEF 

December 20. 1965. 

Protests to the granting of an applica¬ 
tion must be prepared in accordance with 
§ 1.40 of the general rules of practice 
(49 CFR 1.40) and filed within 15 days 
from the date of publication of this notice 
in the Federal Register. 

Lonc-and-Suort Haul 

FSA 40198— Bituminous coal to Coosa 
Pines , Ala. —Filed by O. W. South. Jr., 
agent (No. A4809), for interested car¬ 
riers. Rates on bituminous coal and 
coal briquettes, in carloads, from mine 
origins in Kentucky. Virginia, and West 
Virginia, to Coosa Pines, Ala. 

Grounds for relief—Market and car¬ 
rier competition. 

Tariff—Supplement 9 to Chesapeake 
and Ohio Railway tariff ICC 13861. 

By the Commission. 

(seal! H. Neil Garson, 

Secretary. 

(FR. Doc. 65-13692; Filed, Dec. 22, 1965: 

8:46 ajn.) 


REPARATIONS TO SHIPPERS BY MO¬ 
TOR CARRIERS AND FREIGHT FOR¬ 
WARDERS 

December 17. 1965. 
The Commission on December 14, 1965 
approved a method by which motor car¬ 
riers and freight forwarders may be au¬ 
thorized informally to pay reparations 
to shippers, thus restoring a procedure 
that was observed as to motor carriers 
prior to the Supreme Court's decision in 
T.1.M E. v. United States, 359 UB. 464 
and subsequent Commission cases. 

In the TI ME, decision the Supreme 
Court held in effect that neither the 


Commission nor the courts had the 
power to consider In post-shipment liti¬ 
gation the reasonableness of motor car¬ 
rier charges w’hich were applied in 
accordance with the tariffs. Following 
this decision the informal procedures for 
processing uncontcsted applications were 
also discontinued. 

Public Law 89-170, which became ef¬ 
fective September 6, 1965. was Intended 
to restore the procedures formerly avail¬ 
able to shippers with respect to motor 
carrier reparations before the decision 
in the TJME. case, and to extend them 
to freight forwarders. Section 6 amends 
section 204a of the Interstate Commerce 
Act to permit suit to be filed in court 
against motor carriers, with judicial ref¬ 
erence to the Commission, and to au¬ 
thorize the Commission to determim 
the amount of reparations. Section 7 of 
the new law* amends section 406a of the 
Act in a similar fashion as to freight 
forwarders. The Commission’s present 
action restores informal procedures with 
respect to uncontcsted cases in which 
the carrier is agreeable to m&kim; 
adjustments. 

Motor carriers and freight forwarders 
who believe that the applicable charges 
on past shipment via their lines delivered 
on and after September 6. 1965. were 
unreasonable, and are willing voluntarily 
to adjust those charges to a reasonable 
basis, may now by informal procedure 
apply to the Commission for authoriza¬ 
tion to pay reparation or to waive 
undercharges. 

These requests may be in the form of a 
letter or petition and should be addressed 
to the Informal Cases Branch of the Bu¬ 
reau of Traffic. They should contain 
the following information as to each 
shipment: 

(a) Dates of origin and delivery and 
names of consignor and consignee 

(b) Points of origin, destination, 
routes, and participating carriers 

(c) Weights, commodity shipped, ap¬ 
plicable rates and charges, sought rates 
and charges, with tariff authority by 
page and/or Item number for each rate 

(d> Evidence and reasons why appli¬ 
cable rates and charges are believed to be 
unreasonable to extent of sought basis. 

The request should name the proper 
party in interest on whose behalf ad¬ 
justment is sought, and should bear the 
concurrences of that party as well as 
those of all participating carriers. The 
evidence to be submitted should include 
a statement as to when and how the 
alleged unreasonable rate situation was 
removed, together with an admission by 
the carriers that the legally applicable 
rates or rules were, under all the circum¬ 
stances and conditions at time of move¬ 
ment, excessive and unreasonable. 

The request must be submitted, and 
adjustments, tf authorized, made within 
2 years from dates of delivery, l.e., the 
periods of limitation in sections 204a and 
406a. The filing of a request with the 
Commission would not, of course, toll the 
operation of any statute of limitations, 
a s that could be accomplished only by 
means of a suit in a court of competent 
Jurisdiction. Consequently, any presen- 
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tation should be made sufficiently early 
to permit the processing and determina¬ 
tion by the Commission and the filing of 
a suit in court, if necessary, before the 
expiration of the 2-year period of 
limitation. 

(seal] H. Neil C»arson, 

Secretary . 

(PR. Doc. 65-13693; Piled, Dec. 22, 1965; 
8:46 a m.| 


(Notice 105] 

MOTOR CARRIER TEMPORARY 

AUTHORITY APPLICATIONS 

Deceits** 20, 1065. 

The following are notices of filing of 
applications for temporary authority 
under section 210a(a) of the Interstate 
Commerce Act provided for under the 
new rules in Ex Parte No. MC 67 (49 
cm Part 240), published in the Federal 
Register, issue of April 27. 1965, effec¬ 
tive July 1, 1965. These rules provide 
that protests to the granting of an ap¬ 
plication must be filed with the field 
official named in the Federal Register 
publication, within 15 calendar days 
after the date notice of the filing of the 
application is published in the Federal 
Register. One copy of such protests 
must be served on the applicant, or 
its authorized representative, if any. and 
tho protests must certify that such serv¬ 
ice has been made. The protest must 
be specific as to the service which such 
Protestant can and will offer, and must 
consist of a signed original and six (0) 
copies. 

A copy of the application is on file, 
Lnd can be examined, at the Office of the 
Secretary, Interstate Commerce Com¬ 
mission, Washington. D.C.. and also In 
the Field Office to which protests are to 
be transmitted. 

Motor Carriers or Property 

No. MC 879 (Sub-No. 11 TA>, filed 
December 15. 1965. Applicant; SERV¬ 
ICE LINES, INC., 225 Lynch Street, St. 
Louis, Mo., 63118. Applicant's repre¬ 
sentative: Walter Harwood, Nashville 
Bank and Trust Building. Nashville. 
Tenn. Authority sought to operate as a 
common carrier by motor vehicle, over 
regular routes, transporting: General 
commodities (except household goods as 
defined by the Commission, Classes A and 
B explosives, commodities in bulk, and 
articles requiring special equipment), 
from Nashville, Tenn., to Atlanta. Ga., 
from Nashville over U.S. Highway 41 to 
Atlanta (and also over any and all seg¬ 
ments open to the traveling public of 124 
between Nashville and Chattanooga and 
175 between Chattanooga and Atlanta), 
and return over the same route, serving 
no Intermediate points, for 180 days. 
Supporting shippers: American Marine 
and Machinery Co., 201 Woodycrest Ave¬ 
nue. Nashville. Tenn.; Alrf&x Corp., Post 
Office Box 20003, Atlanta, Ga.; Anderson. 
Hickey Co.. 913-917 Cherokee Avenue. 
Nashville, Tenn.; Allied Bearings. Inc., 


620 Eighth Avenue South. Nashville. 
Tenn.; Budlock Refrigeration Supply Co.. 
Inc., Memphis. Tenn.; Berry Wholesale 
Drug Co., 128-130 Second Avenue North. 
Nashville. Tenn.; Cookeville Motor Line, 
611 Mulberry Street, Nashville, Tenn.; 
Combustion Engineering. Inc.. 5319 
Shreve Avenue. St. Louis, Mo.; The 
Creamery Package Manufacturing Co., 
90 Franklin Street. Nashville. Tenn.; 
Consolidated Chemical, Inc., 1470 South 
Vandeventer, St. Louis. Mo.; Carter 
Flooring Co., 2705 West End Avenue. 
Nashville, Tenn.; Canada Dry Bottling 
Co. of Nashville, Inc., 1407 Grundy Street, 
Nashville. Tenn.; J. W. Carter Co.. Nash¬ 
ville. Tenn.: Davis Cabinet Co.. Box 5424. 
Nashville, Tenn.; Dale Supply Co.. 217 
Willow Street. Nashville. Tenn.; Eason- 
Morgan-Berry, 314 Second Avenue North. 
Nashville, Tenn.; Euclid-Tennessee, Inc., 
720 Murfreesboro Road. Nashville, Tenn.; 
Famous-Barr, 601 Olive Street. St. Louis. 
Mo.; Fiber Glass Divislon-Ferro Corp., 
Fiber Glass Road. Nashville. Tenn.; 
Family Booterle, 500 Exchange Building, 
Nashville. Tenn.; Graham Paper Co.. 
1014 Spruce Street, St. Louis. Mo.; Gen¬ 
eral Box Co.. 1001 West Kirkland Avenue, 
Nashville. Tenn.; Humboldt Express Co., 
415 Fifth Avenue South, Nashville, 
Tenn.; Jakes Foundry Co.. 2721 Felicia 
Street. Nashville. Tenn.; Keith-Simmons 
Co., Inc., Post Office Box 1030, Nashville. 
Tenn.; Mississippi Glass Co.. 88 Angelica 
Street, St. Louis, Mo.; Mid-States Paper 
and Notion Co., 810 Cherokee Avenue, 
Nashville. Tenn.; Mid-Tcnn. Supply Co., 
1001 Third Avenue North, Nashville. 
Tenn,; Porcelain Industries, Inc., 2308 
Clifton Road. Nashville, Tenn.; Prince 
Gardner. 1234 South Kingshighway, St. 
Louis. Mo.; The Oulmct Corp., 2967 Sidco 
Drive. Nashville. Tenn.; RC Can Co.. 
13300 Interstate Drive, HAzelwood. Mo.; 
Randolph Sc Rice, 1213 McGavock Street. 
Nashville. Tenn.; The Rowcon Co., 123 
South First Street. Nashville. Tenn.; 
Stout Sign Co.. 6425 West Florissant 
Avenue, St. Louis. Mo.; The Sunday 
School Board of the Southern Baptist 
Convention. 127 Ninth Avenue North. 
Nashville. Tenn.; Southern Envelope 
Manufacturers. Inc., Post Office Box 888, 
Nashville. Tenn.; Max Schatton it Son. 
116-118 Second Avenue North. Nashville. 
Tenn.; W. T. Strtngfellow & Co.. Inc.. 125 
Twelfth Avenue North, Nashville, Tenn.; 
8cruggs-Vandcrvoort-Barney. Ninth and 
Olive. St. Louis, Mo.; Tafel Electric and 
Supply Co.. 401 Sixth Avenue South, 
Nashville. Tenn.; Tractor Supply Co., 
1501 Broadway, Nashville, Tenn.; United 
Shoe Machinery Corp.. 320 Main Street, 
Nashville. Tenn.; Washington Manufac¬ 
turing Co.. 218-28 Second Avenue North, 
Nashville. Tenn.; and. Wilson Coile Tire 
it Battery Co.. 1417 Church Street. Nash¬ 
ville. Tenn. Send protests to: J. P. 
Wcrthmann, District Supervisor, Bureau 
of Operations and Compliance. Inter¬ 
state Commerce Commission. Room 
3248-B, 1520 Market Street, St. Louis. 
Mo.. 63103. 

No. MC 31879 (Sub-No. 15 TA>, filed 
December 15. 1965. Applicant: EX¬ 
HIBITORS FILM DELIVERY it SERV¬ 


ICE CO., INC., 101 West 10th Avenue, 
North Kansas City. Mo.. 64116. Appli¬ 
cant's representative: James W. Wrape, 
2111 Sterick Building, Memphis. Tenn., 
38103. Authority sought to operate as a 
common carrier, by motor vehicle, over 
irregular routes, transporting: General 
commodities, excluding livestock and 
commodities in bulk, between Kansas 
City, Kans.. on the one hand, and, on 
the other, points In Adair, Andrew, At¬ 
chison, Barry, Barton. Bates, Benton, 
Boone, Buchanan. Caldwell, Callaway. 
Camden, Carroll, Cass. Cedar. Chariton. 
Christian, Clay. Clinton, Cole, Cooper, 
Dade. Dallas, Daviess, De Kalb, Gentry. 
Greene. Grundy. Harrison. Henry. Hick¬ 
ory. Holt. Howard, Jackson, Jasper. 
Johnson. Laclede, Lafayette, Lawrence, 
Linn. Livingston, McDonald. Macon. 
Mercer. Miller. Moniteau. Morgan, New¬ 
ton. Nodaway. Pettis. Platte, Polk. Put¬ 
nam, Randolph. Ray. St. Clair. Saline, 
Schuyler. Stone, Sullivan. Taney. Ver¬ 
non. Webster, and Worth Counties. Mo., 
for 180 days. Restriction: No service 
shall be rendered in the transportation 
of any package or article weighing in 
excess of 100 pounds per package or ar¬ 
ticle. nor in excess of 100 pounds per 
shipment per day from one consignor at 
one location to one consignee at one loca¬ 
tion. Supporting shippers: There are 
approximately 120 supporting statements 
filed with the application, which may 
be examined here at the Interstate Com¬ 
merce Commission. In Washington. D.C. 
Send protests to: B. J. Schreler. District 
Supervisor, Bureau of Operations and 
Compliance. Interstate Commerce Com¬ 
mission. 1100 Federal Office Building, 911 
Walnut Street, Kansas City. Mo.. 64106. 

No. MC 59367 (Sub-No. 29 TA). filed 
December 15.1965. Applicant: DECKER 
TRUCK LINE, INC., Post Office Box 915, 
Fort Dodge. Iowa. Applicant’s repre¬ 
sentative: William A. Landau. 1307 East 
Walnut. Des Moines, Iowa. Authority 
sought to operate as a common carrier . 
by motor vehicle, over irregular routes, 
transporting: Meats, meat products , 
meat byproducts , and articles distributed 
by meat packinghouses, as described in 
sections A and C of appendix I to the 
report in Descriptions in Motor Carrier 
Certificates, 61 M.C.C. 209 and 766 (ex¬ 
cept hides and commodities in bulk, in 
tank vehicles), from Dakota City. Nebr.. 
and Sioux City. Iow a, to points in Illinois. 
Indiana, Iowa. Minnesota. Nebraska. 
North Dakota. Ohio, South Dakota, and 
Wisconsin, for 180 days. Supporting 
shipper: Swift it Co., 115 West Jackson 
Boulevard, Chicago, Hi.. 60604. Send 
protests to: Ellis L. Annett, District Su¬ 
pervisor, Bureau of Operations and Com¬ 
pliance. Interstate Commerce Commis¬ 
sion. 227 Federal Office Building, Des 
Moines. Iowa. 50309. 

No. MC 93003 (Sub-No. 46 TA), filed 
December 15. 1965. Applicant: CAR- 
ROLL TRUCKING COMPANY. 4901 
UJ3. Route 60 East, Post Office Box 5468. 
Huntington, W. Va. Authority sought 
to operate as a common carrier , by motor 
vehicle, over irregular routes, transport¬ 
ing: Iron and steel, and iron and steel 
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articles, as described In appendix V to 
Ex Parte No. MC-45. to the report in 
Descriptions in Motor Carrier Certifi¬ 
cates. 61 M.C.C. 209. from the plantsitc 
of the H. K. Porter Co.. Inc.. Hunting- 
ton. W. Va.. to points in Florida, and 
rejected and refused shipments, on re¬ 
turn. for 180 days. Supporting shipper: 
H. K. Porter Co., Inc.. Connors Steel Di¬ 
vision. Past Office Box 118. Huntington. 
W. Va., 25706. Send protests to: H, R. 
White. District Supervisor. Bureau of 
Operations and Compliance. Interstate 
Commerce Commission, 3202 Federal Of¬ 
fice Building. Charleston. W. Va.. 25301. 

No. MC 109478 (Sub-No. 89 TA>. filed 
December 15. 1965. Applicant: WOR- 
STER MOTOR LINES. INC.. Rural De¬ 
livery No. 1. Oay Road, North East, Pa , 
16428. Applicant's representative: Wil¬ 
liam W. Knox. 23 West 10th Street, Eric, 
Pa., 16501. Authority sought to oper¬ 
ate as a common carrier , by motor ve¬ 
hicle. over irregular routes, transport¬ 
ing: Empty cans, from Cambridge 
Springs. Pa., to Bamesvillc and Water¬ 
ford, Ohio, for 180 days. Supporting 
shipper: Carnation Co., Carnation Build¬ 
ing. Los Angeles, Calif., 90036. Send 
protests to: Oasper Piovarchy. Jr.. Dis¬ 
trict Supervisor. Bureau of Operations 
and Compliance, Interstate Commerce 
Commission. 2109 Federal Building, 1000 
Liberty Avenue. Pittsburgh, Pa.. 15222. 

No. MC 114274 (Sub-No. 8 TA). filed 
December 15. 1965. Applicant: ELMER 
VTTALIS, doing business as VITALIS 
TRUCK LINES. 1656 East Grand Ave¬ 
nue. Des Moines, Iowa. Applicant’s rep¬ 
resentative: William A. Landau, 1307 
East Walnut, Des Moines, Iowa. Author¬ 
ity sought to operate as a common car¬ 
rier. by motor vehicle, over irregular 
routes, transporting: Meat, meat prod¬ 
ucts, meat byproducts, and articles dis¬ 
tributed by meat packinghouses, as de¬ 
scribed In sections A and C of appendix 
I to the report in Descriptions in Motor 
Carrier Certificates. 61 M.C.C. 209 and 
766 (except hides and commodities in 
bulk. In tank vehicles*, from Dakota 
City. Nebr.. and Sioux City. Iowa, to 
points in Illinois. Indiana, Minnesota, 
Nebraska. North Dakota. Ohio, and 
South Dakota, for 180 days. Supporting 
shipper: Swift & Co.. 115 West Jackson 
Boulevard, Chicago, Ill., 60604 Send 
protests to: Ellis L. Annett, District 
Supervisor. Bureau of Operations and 
Compliance. Interstate Commerce Com¬ 
mission. 227 Federal Office Building. Des 
Moines. Iowa, 50316. 

No. MC 117501 (Sub-No. 4 TA>, filed 
December 15.1965. Applicant: HAROLD 
L. NELSON. 1215 Boone Street, Boone. 
Iowa. Applicant's representative: Wil¬ 
liam A. Landau. 1307 East Walnut. Des 
Moines, Iowa. Authority sought to oper¬ 
ate as a contract carrier, by motor ve¬ 
hicle. over irregular routes, transport¬ 
ing: Fertilizer spreaders, in specially con¬ 
structed trailers owned by shipper, from 
Boone, Iowa, to points In Illinois, Indi¬ 
ana, Minnesota, and Missouri, for 180 


days. Supporting shipper: George A. 
Rolfes Co.. Boone. Iowa. Send protests 
to: Ellis L. Annett. District Supervisor. 
Bureau of Operations and Compliance, 
Interstate Commerce Commission. 227 
Federal Office Building. Des Moines. 
Iowa. 50309. 

No. MC 125847 • Sub-No. 5 TA). filed 
December 15, 1965. Applicant: FLOYD 
A. DEZOTELL. doing business as FLOYD 
A. DEZOTELL TRUCKING COMPANY, 
Box 340, Mankato, Minn. Applicant's 
representative: Donald B. Taylor, Box 
5068. Minneapolis. Minn., 55406. Au¬ 
thority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Prestressed con¬ 
crete beams for movement on shipper 
owned trailers, from Wells. Minn., to 
points In Iowa, North Dakota. South Da¬ 
kota. and Wisconsin, for 180 days. Sup¬ 
porting shippers: Wells Prestresed Con¬ 
crete Products Co.. Wells, Minn., 56097. 
Send protests to: C. H. Bergquist, Dis¬ 
trict Supervisor, Bureau of Operations 
and Compliance. Interstate Commerce 
Commission, 448 Federal Building, and 
U B. Courthouse. 110 South Fourth 
Street, Minneapolis. Minn., 55401. 

No. MC 127781 TA. filed December 15. 
1965. Applicant: FORREST D. HAR- 
DISTY. doing business as FEEDERS 
GRAIN & SUPPLY. Box 283, Coming. 
Iowa. Authority sought to operate as a 
contract carrier , by motor vehicle, over 
irregular routes, transporting: Processed 
bag and bulk livestock feeds, from 
Omaha. Nebr., and Kansas City, Mo., to 
Coming, Iowa, and points within 25 miles 
thereof, for 180 days. Supporting ship¬ 
per: Crcston Feed U Grain. 606 West 
Jefferson, Crcston. Iowa. Send protests 
to: K. P. Kohrs, District Supervisor. 
Bureau of Operations and Compliance, 
Interstate Commerce Commission, 705 
Federal Building, Omaha, Nebr., 68102. 

No. MC 127782 TA. filed December 15. 
1965. Applicant: LACASSE L FRERE 
TRANSPORT REGD., Paquet Boulevard. 
Mount Laurier, Quebec. Canada. Appli¬ 
cant's representative: Edgar Lacasse 
(same address as above). Authority 
sought to operate as a contract earner, 
by motor vehicle, over irregular routes, 
transporting: Rotigh lumber, from the 
international boundary between the 
United States and Canada at ports of 
entry in New York. Vermont, and New 
Hampshire to Maine, New Hampshire. 
Vermont. Massachusetts, and Rhode Is¬ 
land, for 180 days. Supporting shipper: 
The Atlantic Lumber Co.. 88 Broad 
Street. Boston, Mass., 02110. Send pro¬ 
tests to: Wilmot E. James. Jr.. District 
Supervisor. Bureau of Operations and 
Compliance. Interstate Commerce Com¬ 
mission. 518 Federal Building. Albany, 
NY, 12207. 

By the Commission. 

I seal] H. Neil Gaorow. 

Secretary. 

[PR. Doc. 65-13604; Filed, Dec. 22. 1965; 

8:46 am.| 


(Notice 1275] 

MOTOR CARRIER TRANSFER 
PROCEEDINGS 

December 20. 1965 

Synopses of orders entered pursuant 
to section 212(b) of the Interstate Com¬ 
merce Act. and rules and regulations pre¬ 
scribed thereunder (49 CFR Part 1791, 
appear below: 

As provided in the Commission’s spe¬ 
cial rules of practice any interested per¬ 
son may file a petition seeking recon¬ 
sideration of the following numbered 
proceedings within 20 days from the date 
of publication of this notice. Pursuant 
to section 17<8> of the Interstate Com¬ 
merce Act. the filing of such a petition 
will postpone the effective date of the 
order in that proceeding pending its dis¬ 
position. The matters relied upon by pe¬ 
titioners must be specified in their peti¬ 
tions with particularity. 

No. MC-FC-68338. By order of De¬ 
cember 17. 1965, the Transfer Board ap¬ 
proved the transfer to Norman W 
Wenger. Terre Hill, Pa., of the certificate 
in Nas. MC-111023, MC-111023 (Sub-No 
2) and MC-111023 <8ub-No. 3). Issued 
June 12. 1950, April 21, 1952, and June 5. 
1961. respectively, to Ephraim Nafxiger, 
Parkesburg. Pa., authorizing the trans¬ 
portation of: Pulverized agricultural 
limestone, from points In Lancaster 
County. Pa., to points as specified in 
Delaware and Maryland; fertilizer, in 
bulk, from points in New Castle County. 
Del., to points in Kent County. Md.. and 
those in Berks. Bucks. Chester, Delaware 
Lancaster. Montgomery and Philadelphia 
CounUes, Pa.; dry fertilizer, in bulk, ex¬ 
cept pulverized agricultural limestone 
from Wilmington. New Castle County. 
Del., to points as specified in Maryland, 
and from Laurel. Sussex County, ond 
Dover. Kent County. Del., to points in 
Maryland; and pulverized agricultural 
limestone, in bulk, from Laurel, Sussex 
County, and VIoIa, Kent County, Del., 
to points in Maryland. Bernard N 
Gingerlch. Quarryville. Pa,, represent¬ 
ative for applicants. 

No. MC-FC-68364. By order of De¬ 
cember 17, 1965. the Transfer Board ap¬ 
proved the transfer to Elizabeth E 
Trioli. doing business as Trioli Trucking 
Co.. Revere. Mass., of the operating rights 
Issued by the Commission November 3. 
1960, under Certificate in No. MC-118020. 
to Cape Ann Transport Co.. Inc. (Philip 
Strome, Receiver*, Gloucester. Mass., 
authorizing the transportation, over ir¬ 
regular routes, of bananas, from points 
in the New York. N.Y.. commercial zone, 
to Boston and Ipswich. Mass. George C. 
O'Brien. 33 Broad Street. Boston. Mass , 
attorney for transferee. Philip Strome. 
73 Washington Street, Salem. Mass., at¬ 
torney for transferor. 

I seal 1 H. Neil Gakson. 

Secretary . 

1FH. DOC. 65-13605; Filed. Dec. 22. 1966; 

8:46 a.m-1 
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CUMULATIVE LIST OF CFR PARTS AFFECTED—DECEMBER 


The following numerical guide is a list of the parts of each title of the Code of 
Federal Regulations affected by documents published to date during December. 


1 CFR 


Page 


7 CFR—Continued 


Page 


Ch. I. 15122 

Appendix C-15612 

3 CFR 

Proclamation: 

3279 (modified by Proc. 3693). 15459 

3290 (see Proc. 3693)_ 15459 

3328 (see Proc. 3693)_ 15459 

3386 (see Proc. 3693). 15459 

3389 (ace Proc. 3693)_ 15459 

3509 (see Proc. 3693).. 15459 

3531 (see Proc. 3693). 15459 

3541 (see Proc. 3693)_ 15459 

3691 . 15139 

3692 _ 15349 

3693 . 15459 

Executive Orders: 

May 22. 1916 (revoked by PLO 

3906 >_ 15806 

Mar. 10. 1924 (modified by 
PLO 3885)_ 14989 


2910 (revoked by PLO 3887).. 14932 
5327 (modified by PLO 3882). 14929 


10713 (amended by EO 11263). 15777 
10973 (amended by EO 11261). 15397 

11010 (see EO 11263). 15777 

11157 (amended by EO 11259). 15057 
11185 (amended by EO 11260). 15395 

11258 (amended by EO 11262). 15399 

11259 . 15057 

11260 . 15395 

11261 . 15397 

11262 . 15399 

11263 . 15777 

5 CFR 

213_ 15059. 

15141. 15203, 15282. 15313, 15351, 
15547.15736. 

511- 15313 

531. 15282 

534- 15313 

1204. 149GS 


6 CFR 

310- 15401 

322- 15981 

530. 15089 

7 CFR 

11. 15514 

15.—... 14845 

27 - 15351 

28 . 15351 

68-“"”""”—I"””””” 14965 

81. 15351 

210---- 15402. 15403 

215.14910 

301. 15352 

321. 15141 

401-- 14845. 14846 

403. 14846 

722. 15141. 

15282. 15568. 15569, 15647. 15648. 
15735. 

724. 15571 

730. 15648 

811__ 15285,15313 

813. 15360 

814.. 15576 

815. 15091 

817- 15316 


841. 14846 

849 . 15203 

850 . 15403 

855.._. 15648,15650 

863. 15028 

895„. 15203 

900.. .. 15412. 15414 

905. 15029-15031. 15361 

907. 14847, 

15031, 15142. 15317. 15416. 15654. 
15794,15990. 

909 15318 

91 o'/, 'll 15032.15092. 15319. 15054. 15735 
911_ 14847 

913.. . 15204 

917_ 15990 

944- 14848 

948___ 15361,15578 

967. 15416 

971. 15143. 15665 

1008 . 15579 

1009 _ 15580 

1030 . 14849 

1031 . 14849 

1032 _ 14849 

1038 _ 14849 

1039 . 14849 

1048.. . 15581 

1051. 14849 

1062.—_ 14849 

1063. 14849 

1068. 15997 

1070_ 14850 

1078. 14850 

1079—. 14850 

1097_ 15463 

1108. 15998 

1421.. 15032.15033.15582 

1425._ 14915 

1427. 15582. 15795 

1446. 15736 

1464. 16362 

1483. 15319 

Proposed Roles: 


42- 15424 

62... 16222 

68. 14991 

319. 15666 

717. 15222 

777. 15589 

812_ 15373 

815.:___ 14855 

907. 15104 

959... 15222, 15741 

967. 14991 

999. 14934 

1003. 14992 

1013. 15741 

1016_ 14992 

1032_ 14993 

1044 . 14993 

1045 . 14993 

1050.—. 14993 

1068. 14855. 15374,15431,15470 

1070. 15326 


1073 .. 15294. 15326.16008 

1074 .. 15294,15326.16008 

1007- 15327 

1101..15811 

1102. 15327, 


16332,16373.15591.15742 


7 CFR—Continued 

Proposed Rules— Continued 


1106. 16009 

1108. 15327.15332. 15373.15742 

1125-. 15152.15592 

1130. 15744 

1136. 15223 

8 CFR 

212. 15796 

243.. 15033 

265. 15796 

299. 15796 

9 CFR 

74. 15999 

201... 14839.15587 

203. 14966. 15320 

Proposed Hulks: 

316 . 15434 

317 . 15434 

10 CFR 

20.. 15801 

36 . 15285 

40.—. 15285.15802 

Proposed Rules: 

30. 15748 

40. 15748 

70 . 15748 

71 . 15748 

72 . 15748 

12 CFR 

206-- 15089.15286 

217. 15288 

224. 15735 

329.—. 15287 

545. 14916. 15174.15802.15999 

555. 14916 

561- 15287. 16000 

563..—. 16000 

Proposed Rules: 

545__ 14861.15236 

13 CFR 

107- 14850 

120 . 15466 

121 . 15323 

Proposed Rules: 

107.. 14862,16016 

121.. 15376.15438, 15596 

14 CFR 

37 . 15547 

39. 14967. 

15209, 15362, 15363. 15417. 15566, 

15783. 

71.-.. 14916-14919. 


14968-64970, 15015. 15080. 15209. 
15272. 15273, 15321. 15322. 15364. 
16418. 15419, 15463. 15464. 15567, 
15736.15737. 


73.—. 14971.15080,15210 

75.— 14919.15210. 15364 

91. 15322 

95. 15024 

97- 14840.15016. 15081. 15274.15784 

121. 15655 

127. 14910 

137—. 15143 

231. 14971 

311- 14920 

385- 14972 

389- 15567 
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14 CFR—Continued p *** 

Proposed Roles: 

1 15040 

25. 15670 

37 .. 15204 

30_ 15374,15475 

61 15435 

71...— 14906-14998. 

15234.15437.15438. 15592.15593. 
15759-15761. 

75 _ 15438 

91.... 15040,15296 

121 15296 

127..__. 15296 

129 15296 

H5 . 15296 

399. 15173 

15 CFR 

10 . 15287 

230_ 14921,15290,15324.15803.16001 

16 CFR 

13 .. 14851. 

14852. 14922-14924. 15090. 15091, 

15290. 15291, 15365-15369. 15582. 
15583.15655-15657. 

15___ 15210.15584.16001 


26 CFR 


303 . . 

17 CFR 

1__......._.... 

_ 15210 

17 

.- 14973 

2 ii _ 

. .. 15420 

231 _ ____ 

... 15420 

241 _ ... 

_ _ 15420 

251 ___ 

__ 15420 

271 _ 

_ 15420 

Proposed Rules: 

239 _ 

. . 15594 

240 _ 

.- 15105 

249 

.. 15105 

18 CFR 

11 .. 

141 _ 

. 15092.15211 
,.. 15465 

260 

. 15465 

19 CFR 

IQ _„ _ 

_ 15143 

301 ___ 

__ 15271 

20 CFR 

404 _ 

. .. 15419 

21 CFR 

2 _ 

. 15211 

5 __ 

.. 15291 

8 _ 

. 15211.15804 

10 . .-.- 

.. 15291 


Pago 

_ISOM 

49 15658 

1451.___ 15039,15737 

Proposed Rules : 

1 . 15670 

240 _ 15099 

251. 15172 

27 CFR 

Proposed Rules: 

6 . 15470 

29 CFR 

4 . 15585 

50‘. 15466 

60~“ _14979 

4531. - 14925 

460 15659 

611_ .... 15292 

694__ 15467 

1604_ 14926 

Proposed Rules: 

1602_—- 15040 

31 CFR 

515. 15371 

32 CFR 

1 __ 14887 

_ 14889 

.. 14889 


121_ 15845 

141a .. 15093, 15657 

146a-.—. 15093. 15657 

146c::_ 15737 

148b. 15211 

Proposed Rules: 

1 . 15666 

120 _ 14857 

121 __ 15105.15234 

130. 15105 

144_ 15105 

166. 15667 

22 CFR 

210_._ 15658 

501. 15804 

24 CFR 

3 _ 15145 

200 _ 15033 

203_ 15584 

207_ 15584 

220_-_- 15584 

1000_ 15033 


CFR 


Page 


2 _ 

8 .. 


4 _ 


_ 14892 


36 

221___-_ 15420 

251.... 15738 

38 CFR 

2 15588 

3 _ 14981 

17 .—.. 15324 

21 _ 15629 

39 CFR 

15_ 14928 

17* 14928 

25™_1*928 

22 ’_15213 

33 “ 14928 

35 _ 14928 

. 15213 

_ 15213 

. 15213,15214 

_ 15739 

Proposed Rules: 

22_ 14993.15235 

15810 
15810 
15810 

15214 
15096 
_ 15468 

101.18_ 15325 

43 CFR 


Ch. X_15434 

33 CFR 

3_ 

82 


_ 15804 

_ 15149 

__15149 

135 15804 

136 . 15804 

202 15150 

203.__ 15150.15489 

204_ 15370 




10 


14897 

2230__-. 

_ 15420 

12 


_ 14901 

Public Land Orders: 


16_ 


_ 14902 

317 (modified by PLO 3905> — 

. 15664 

221—.. 


_ 15659 

665 (revoked in part by PLO 

230— 

232 


... 14902 

3901)... 

. 15587 


_ 14903 

922 (see PLO 3905).. 

. 15664 

233 


. 14905 

1745 (revoked by PLO 38931 „ 15039 

234_ 


_ 14905 

3744 (corrected by PLO 3894) 

. 15097 

235 


. 14907 

3867 (corrected)- 

- 15325 

263_.. 


_ 14908 


. 14929 

511 


. 15779 

3883 _ 

. 14930 

543 


. — 14974 

3884--__ _ 

. 14930 

706 


15324 

3885_ _ _ 

. 14989 



14910 

3886 __ _ 

. 14930 

811_ 


. 15212. 15662 
. 15213 

3887_ _ 

. 14932 

3X2__ 


3888-___ 

. 14989 

834 


_ 15213 

3889_ _ 

_ 14989 

OJr . . 

850 


15213 

3890 ... 

. 14990 

852 


15213 

3891_ _ 

. 14990 

901 


.... 16001 

3892___ 

.. 14990 



15662 

3893_ 15039 

1001 


.... 16002 

3894 ..- - 

_ 15097 

1002 


16002 


. UNI 

1003_ 


_ 16002 

3896.:— I _ 

.. 15097 

1004. 


_ 16003 

3897_ 

.. 15098 

1005 


16003 

3898_ 

. 15098 

1006 


16003 


- 15098 

1007- 

1008.. 


_ 16003 

3900 _ JX _— 

.. 15587 

1 

.. 16004 

am::::: _ 

.. 15587 

1009 


16004 

3902_ 

15588 

1010 


16005 

3903_ _ 

15588 

1011 _ 


_ 16005 

3904_ 

- 15664 

into 

' “ — 

16005 

3905_ 

15664 

1012 


16005 

3906_ 

.. 15806 

1802 


. 15663 

45 CFR 

405 :::::“: - 


32A CFR 

Proposed Rules: 

.. 15421 
. 15215 


Proposed Rules: 
170- 


_ 16107 


46 CFR 

H6__ 15216.15325 

308 _-_ 14933 

300 _.. 15797 

so2:“:~:":"_1*007 

Proposes Rules: ..... 

201_ 14934 

206_ 14934 
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46 CFR—Continued Pa « e 

Proposed Roles —Continued 

221... .. 14894 


251_ 


287-. 

298_ 

47 CFR 

I!:::::::;:™::::: 

81 _ 

Proposed Roles: 

1.. 

2—•__ 

17..... 

21_ 

- 15701 

- 15150 

- 15370, 15808 

.- 14984 

. 14932 

- 15174. 15438.15761 
. 15762. 15811 


73... 15174. 

15235. 15326, 15374. 15761. 15811 
87. 15762. 15811 


89. ___ 

91.. 

93_ _ 

49 CFR 

l.. 



95... 14853.15292.16005. 16006 

97--- 16006 


170__ 

203.... 

Proposed Rules: 

Ch. I_ 

71-90_ 

50 CFR 

28.... 

32 .. 

33 ... 

. 15237 

- 15151,15740 


14933, 15098. 15468. 15469. 15584. 
15664. 15809. 16007. 

262.. 15221 
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